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Get Some Color! 


Brewing the best tasting handcrafted aleś for 
over twenty years, right here in Yermont. 


*/ longtrail.com 


AWARD 


©2012 Long Trail Brewing Co. Ali Rights Reserved. 
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fresh deliveries 


7days 

aweek 


Fresh? It's all in the delivery. We deliver fresh to our 
Stores 7 days a week, so everything stays fresher 
longer - in our Stores, and in your kitchen. 

Best of all? All our fresh products carry our 

DOUBLE MONEY BACK GUARANTEE! 


Yermont Hannaford locations 


Barre, Bennington, Bradford, Brandon, 
Brattleboro, Burlington - North Ave. ( 
Enosburg Falls, Essex Junction, Middlebury, 
Milton, Morrisville, Rutland, S. Burlington - 
Dorset St, S. Burlington - Shelburne Road, 
St. Albans, Swanton, and Williston 


hannaford.com 
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East Peacham, 

Ryan Bonneau 
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Bakersfield, 

Aaron Krone 
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flulumn leaves, 

(CLOCKWISE , 

FROM TOP LEFT) 

John Churchman 
John Churchman 
Dennis Curran 
Andy Gimino 
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SPECIAL section: 

our evolving łandscape 

34 if a Tree Falls in 

the Forest 

Feeling unheard, logging is the underdog 
industry on Vermont s working łandscape 

42 After Irene 

One year later, images of the storms 
imprint on the land 


The State of the Farm 

An in-depth conversation with Vermont 
Secretary of Agriculture Chuck Ross 

, ^ 
et s 

End is Vermon.t as we 
y think of it 



departments 
First Impressions 
Inside VL 
The Arts 

Selections from the arts scene, 
including Grace Potter, Morrissey, 
and Ben Harper 

Free Time 

A picturesque college town, 
Middlebury peaks in autumn 

Out to Eat 

Restaurants to enjoy in Hartland, 
Middlebury, St. Albans, South Hero 
and Waterbury Center 


Veri 

an intrigumg 


The Grocery Crusade 

In \ ermont downtowns, hovvever 
s truggling, a self-made entrepreneur 
secs only opp ortu ni ty 



One in 626,431 

Every Vermonter has a story, 
including Heidi Broner 

Vermont Observed 

Surrounded by Books 






d> vermont .com 

Enjoy additional photos from 
our featured photographer, Gary Hall. 

Photographer Bear Cieri takes 
you into the woods to see the world of 
logging as we explore how this Vermont 
tradition is changing. 

Before you make reservations, 
check out sample menus from the 
restaurants featured in Out to Eat. 

Send us your favorite recipes 
that feature beer as an ingredient. Weil 
showcase the best online. 

Falku lcaves, E$sex,Jobn Churchtnan 
Sunrisc fly-fisbing at Ewell Pond, 
Peacham, Ryatt Bonneau 



inside VL 


A Different 
Landscape 

T HIS ISSUE TELLS THE TALE of 
a changing landscape: a gradual 
change, in the naturę of our forests and 
fields, and a sudden change, brought by 
the brutal forces of 
naturę. (See our special 
section, “Our Evolving 
Landscape," which 
begins on page 34.) 

But it tells, morę 
broadly, the story of a 
change in our cultural 
landscape as well, 
and the opportunities 
that await. 

Over the past 
century, both the 
Vermont dairy 
o industry and logging industry have been 
■ in decline, with the number of dairy farms 
< dwindling from morę than 11,000 in the 
jj 1940S to fewer than 1,000 today, and 
* the number of loggers decreasing by 50 
percent over the last two decades alone. 

Inherent in those numbers is a morę 
complex narrative about how difficult it is 
to survive today as a solitary worker with 
a chainsaw and skidder or as a farmer of a 
smali, 20-head herd. In today s competitive 
climate, bigger often seems to win out, 
and savvy business acumen has become 
just as important as hard work to succeed. 

At the same time that these economic 
changes have occurred, a demographic 
shift has simultaneously been taking 
place, as our country has become morę 
ethnically diverse. Even here in Vermont 
(in what is still the second-whitest 
State in the country), one can see that 
transformation happening, as Daria 
Bishops captivating photo essay, “City 
Dwellers” (page 52), so beautifully reveals. 

Change and adaptation have been a 
part of the Vermont story for centuries. 
Change happened when sheep farming 


began, and again when Burlington became 
one of the country s largest timber ports, 
and again when the State evolved from 
sheep to dairy farming, and again when 
immigrants came to work the railroads 
and ąuarries. 

The difference is that this time, the 
economic opportunity for our State 
seems far greater. Old barriers like our 
isolating mountain geography are being 
dissolved by the Web. Combining with 
that, Vermont is on the front edge of a 
changing national mood, an emerging 
national palate, so to speak, that is moving 
toward the things we do best — high- 
ąuality local food, artisan craftsmanship, 
and products that impart a sense of 
place and social values, rather than mass- 
produced, source-unknown junk. We 
make ąuality goods of real worth that 
people want and are morę than willing to 
pay for. 

“I dont think we need to apoiogize 
for producing value-added products 
that provide a livable wagę to Vermont 
producers selling into a marketplace 
where people have the ability to pay 
for them," says Chuck Ross, head of 
Vermont's Department of Agriculture, 
in Melissa Pasanens in-depth interview 
about the State of Vermont agriculture 
(“The State of the Farm," page 48). Ross 
continues: “ Young people have a global 
view like previous generations have not. 

... They see very clearly that the 2ist 
century is going to be a challenging time, 
and they see agriculture as a way to make 
a positive contribution." 

While some fear change, Vermont 
should not. We re smali and nimbie and 
entrepreneurial, from our tenacious 
loggers and dairy farmers to our new 
organie growers, all working the land 
with skill and drive. Were perfectly 
poised to embrace the opportunities 
of the ever-changing landscape. We 
welcome the challenge. 
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Ceme see mere/neat<eaf 
Me efCtfwveaitis. 

And sample the “World’s Best Cheddar.” 

At our Visitors Center in Cabot, VT we’ll tell you the story of Cabot 
and show you how our award-winning cheddar is madę. If you can’t 
get to Cabot, VT, visit our Stores in Waterbury, VT and Quechee, VT, 
or our new storę in Portland, ME. Cabot products, tasty specialty foods 
from Vermont and New England, and much morę! 

cabotcheese.coop 


Cabot Ouechee Storę 
Rt. 4, Ouechee, VT 
802.295.1180 


Cabot Visitors Center 
^ Tours <r 

Main Street, Cabot, VT 
800.837.4261 


Cabot Annex Storę 
Rt. 100, Waterbury, VT 
802.244.6334 


Cabot Farmers’ Annex 
163 Commercial Street 
Portland, ME 
207.541.9344 



YERMONT 


www.VermontVacation.com 

1-800-VERMONT 


[cmm 


Visitors Center Tour Schedule: Fee: $2.00, children under 12 free. Open Daily: 
June-Oct. 9am-5pm Nov.-May: Mon.-Sat. 9am-4pm January: 
Mon.-Sat. 10am-4pm. Cali for cheese making Schedule. 











By Bill Anderson 



Ar t s 


Hard to 
Categori%e 


MORRISSEY 


A t this stage of his 
career, 53-year-old 
Morrissey is larger than life. 

The group that madę him 
famous, The Smiths, is widely 
viewed as the most influential 
British indie band of the 
and he is now referred to as 
of the most singular figures in 
Western popular 
the last 20 years” (Pitchfork 
Media) or, simply, "one of the 
most influential artists of all 
time" (New Musie Express). 
highly literate brand of mordant 
disaffection eludes easy descrip 
tion, but a song title like "We 
Hate It When Our Friends 
Become Successful” gives you the 
idea. Michael Bracewell, writing 
in the liner notes of "The Best 
Morrissey," said, "One day 
will probably be a Faculty 
Morrissey Studies in morę than 
one distinguished seat of learn- 
ing. And, morę than probably, 
Morrissey will make especially 
surę that he has nothing 
ever to do with the proceedings.' 
8 p.m., $60*75, www* 
h ighergroundmusic*com. 


■ Schedules subject to change. 

■ Other events available at www. 
vermontvacation.com. 

■ To sign up for our free monthly 
e-newsletter that contains updated 
entertainment suggestions, visit 
vermontlife.com. 


Flynn MainStage 
Burlington Oct* i6 
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RIGHT Grace Potter 
& the Nocturnals 
BELOW Ben Harper 

SETH MEYERS 

Patrick Gym 

Burlington Sept. 6 

T MIGHT be a stretch 

co say that Seth Meyers 
helped change the course 
of American history. Still, 
coming out of the Republi- 
can Convention in 2008, it 
seemed that John McCain 
had found a path to the 
White House in his daz- 
zling pick for vice president, 
Sarah Palin. Then, in short 
order, Palin was undone by 
a powerful one-two punch: 
her own fumbling perfor- 
mances in national media 
interviews, and the devastat- 
ing parodies by Tina Fey on 
“Saturday Night Live.” After 
the election, one writer went 
so far as to say that if Palin 
were to have any serious 
futurę on the national stage, 
she would have to be 
“de-Feyed,” a fumigation 
that has yet to happen. 
Meyers had a big hand in 
all this behind the scenes, 
as co-writer of the skits and 
head writer of the program. 
Meyers also honed his touch 
with political satire over five 
years as Weekend Update 
anchor on the show, and he 
is a gifted mimie in his own 
right, known especially for 
his take on Sen. John Kerry 
during the 2004 presidential 
race. Meyers standup com- 
edy act should be a perfect 
fit for September in an 
election year. 8 p.m., $27, 
www.flynntix.org. 
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GRACE POTTER & 
THE NOCTURNALS 

Grand Point 
North Festival 
Waterfront Park 
Burlington 
Sept. 14-15 


Lineups vary between Friday 
and Saturday, but Potter fin- 
ishes both nights. 

Gates open 4 p.m. Sept. 14, 
3 p.m. Sept. 15; $65 two-day 
pass, $45 single-day; 
www4grandpointnorth.com* 


BEN HARPER 

Flynn MainStage 
Burlington Oct. 2 

ooted in tradi- 

TIONAL BLUES, 

California native Ben Harper 


HILE SHE CLIMBS 

the rungs toward 
national stardom, Grace Pot¬ 
ter has been keeping her ties 
to Vermont very much alive. 
A benefit concert last year 
for Tropical Storm Irene vic- 
tims was one such event, and 
another is the Grand Point 
North Festival, launched in 
2011 and now back with an 
even bigger supporting cast. 
Among the groups sched- 
uled to perform are The 
Avett Brothers, Sam Roberts 
Band, Carolina Chocolate 
Drops and Galactic, and 
the festival also retains its 
Vermont-scene flavor with 
artists such as Bow Thayer, 
Gregory Douglass, Bob 
Wagner and Ryan Power. 
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$ I OFF ENTRY WITH THIS AD 

Friday 10-8, Saturday 10 - 6 & Sunday 10-5 
Information at 1-800-373-5429 or www.vermonthandcrafters.com 


RAFT 


v Fine Craft and Art Show 

Predented By 

YERMONT Hand Crafters 


Celebratuig 60 yeard 


November 16- 18,2012 
Sheraton Hotel, Burlington,VT 


Special Sheraton room rates available 
Please cali 1-800-325-3535 


yermont life 




YERM0N 


vw.VermontVacation.cc 

1-800-VERMOI 








BELOW Gary Burton 
(foreground) and 
Chick Corea 


was also looking ahead when 
he emerged in the mid-^os, 
tapping in to a growing audi- 
ence for meaningful new 
musie that could encompass 
reggae, rock, world beat, folk 
and conscious lyrics. A spot 
opening for the Dave Mat- 
thews Band in 2000 took 
Harper beyond cult status, 


CHICK COREA & 
GARY BURTON 

Flynn MainStage 
Burlington 
OcT. 19 

T owering jazz 

figures in their own 
right, pianist Chick Corea 
and vibraphonist Gary Burton 


standards by composers rang- 
ing from Tadd Dameron to 
Bill Evans and Lennon and 
McCartney. The Harlem 
String Quartet will also per- 
form, adding chamber jazz 
textures. Ali told, manna 
for discerning ears. 

8 p.m v $65, www» 
flynncenter.org. 


so spare that musie writer 
Gil Asakawa said they“already 
sound like Smoky Mountain 
traditionals.” Over the course 
of her career, she has sung 
duets with artists such as John 
Prine, Emmylou Harris and 
Steve Earle, who were drawn 
to the timeless purity of her 
sound.“Her voice is elear and 


and sińce then, he has been 
reliably restless and prolific, 
recording with such diverse 
artists as Ringo Starr, Jack 
Johnson, Pearljam, Taj 
Mahal, Beth Orton and Blind 
Boys of Alabama. 

8 p.m., $56, www. 
highergroundmusic.com. 


have also madę their mark as 
a duo, constantly refreshing 
their ideas over four decades 
of collaboration. Though they 
tour frequently, they record 
far less often, but this per¬ 
formance is tied to the newly 
released album “Hot House,” 
which features reimagined 


IRIS DEMENT 

Town HallTheater 
Middlebury Nov. 9 

ATE-BLOOMING IRIS 

DeMent was in her 
30S in 1992 when she released 
her first record, “Infamous 
Angel," a collection of songs 


homey, with a high mountain 
twang and the slightest touch 
of country ornament; her lyr¬ 
ics rarely use a three-syllable 
word,” said the New York 
Times.“With that plain- 
ness, DeMent distills love, 
heartbreak, disillusionment 
and humor in songs that go 
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For teaming up with YCriTIOnt Młe and these outstanding 
Yermonters to showcase the exceptional arts of Yermont* 



Yermont: A True Work of Art 


P eople love Vermont for many reasons* They ski, ride, hike and 
camp. They view our foliage, taste our syrup and fali in love with our 
artisanal cheeses. Whatever their reasons were for coming to Vermont 
that first time, visitors soon discover a great reason to return: the arts. 

The Vermont Arts Council is proud to partner with Vermont Life 
magazine in serving you this smali sample of Yermont s extraordinary 
arts scene. The next two-and-a-half pages are a tantalizing taste of what 
Yermont offers. So start with them and you'll soon be back for morę! 





After October 8, open nfiursday - Sunday, 11-4 and by appointment at any time . 
180 Main Street, Jeffersonville VT 802-644-5100 www.bryangallery.org 
CRAIG PURSLEY.-SUNBURST OMHAVERHILL 



Lorraine C. Manley 

Vibrant Vermont landscapes painted in an 
impressionistic style with acrylics and 
a palette knife by a native Vermont artist. 

■ 

Milton, VT 

(802) 893-7860 lorrainemanley.com 


JHb 

20TH ANNUAfc f Y 1 


New 


FEST 


SUNDAY SEPT 2, 
NOON TO MIDNIGHT 
RANDOLPH, VT 


Once again, 
designated by the 
Vermont Chamber 
of Commerce as one 
of this year’s "Top 
Ten Fali Events"! 

Celebrating Ver- 
mont's Celtic and 
French Canadian 
heritage in musie 
and dance. 

Continuous musie 
and dance on 6 
stages! Crafts! An 
all-weather event! 


This year 
featuring 

De Temps 
Antan, Clayfoot 
Strutters, Nuala 
Kennedy Band, 
Rapetipetam, 

Keith Murphy, 
Triptych, The 
Fretless, Elixir, 
Dent-de-lion, Wind 
That Shakes the 
Barley, Roberts & 
Barrand, and morę! 


ADULTS $32 ADVANCE, $37 DAY 0 F FESTIVAL, 
After 6 pm $ 21 , Students 13 -18 $ 10 , 
Children 2 -12 $5 


www.NewWorldFestival.com 



[ Sweet. Basil Cards, 

Burlingt on. YL 



Keep in touch the old-fashioned way with 
collage, photo and linoleum-print greeting 
cards ... madę right here in Yermont! 

■ 

Burlington, YT 
(802) 864-7528 sweetbasilcards.com 



I BRIAN SYLVESTER 


Fine Arts Painter 


Rutland, Vermont 


custom work and 

./ 1 

commissions welcome 

iPir ) r Tgjjj| 

1 briansylvesterart@gmail.com 


1 www. briansy 1 vesterart. com 


Follow me on: (U 


IÓ 
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coveredbridgesofvermont.com 


Covered Bridges 

of Vermont 

st 

Doors of Vermont 

Prints and Notę Cards 
By Vermont Artist, 
Ray Arsenault 

FREE SHIPPING! 
Order Online Today at: 

www.rarallc.com 



doorsofvermont.com 



A new gallery featuring original artwork, 
photography, and unique items for 
the home by Vermont Artists. 
Behind Moon Dog Cafe. 

■ 

Chester, VT 
(802) 875-1046 atelierannex.com 



Od Paintings 

Vermont barnscapes and thoughtful 
still lifes. Franted prints of two paintings 
available in this issues Vermont Life 
Holiday 2012-2013 catalog. 

■ 

Proctor, VT 
(802) 459-3398 kathrynmilillo.com 



S. L. M. 

Fine Art 

Conservation, LLC 


Sculpture 
Gilded Frames 
Decorative Art Objects 

■ 

Charlotte, VT 
slmconservation@yahoo.com 



Stowe, Vermont 
802 - 888-5433 
laurenstagnitti.com 


y^YERMONT 

STATE CRAFT CENTER 


[Gallery at the 

HAULT 

Visuxd Art Using Local Talent 


Gallery at the VAULT. Juried fine art 
and crafts. 160 artists and artisans featured. 
Open Tues.-Sat. 11 a.m.—5 p.m. 

■ 

Spring field, VT 
(802) 885-7111 galleryvault.org 



GRAND ISLE 


A Vermont Artisan Gallery and Cafe 
Your island destination for quality art 
from over 60 Vermont artists 
Pottery, wood, fiber, jewelry, morę 

■ 

Grand Isle, VT 
(802) 378-4591 grandisleartworks.com 


VERMONT MY HOM1 

A Celebration: musie, stories, poems 
T. Namaya is Vermont’s renowned 
poet & storyteller 

“A modern-day Thoreau in a world gone mad.” -7 Days 
“Wonderful storyteller!” -Bennington Center for Arts 1 
“Thank you for celebrating Vermont.” -Gov. Shumlin 
CD with musie, poems, stories 
Order books, CD, photos 
www.vcrmontpoet.com 




Come meet 75 personality-filled original 
cloth dolls with hand-embroidered faces, all 
dressed in layers of colorful calico clothing. 

■ 

Chester, VT 

(802) 875-2114 bonniesbundlesdolls.com 




vermontlife.com 


autumn 2012 


17 
















































Fine Art Photography 

■ 

Montpelier, VT 
(802) 223-2204 anniecameronphotography.com 



One of Vermont’s best independent, 
locally owned art shops. We provide 
Solutions for custom picture framing 
and fine art materials. 

■ 

Montpelier, VT 
(802) 223-2902 drawingboardvt.com 



MONTPELIER 


Voted Best Arts Festival 

Times-Argus Best of the Best 2012 
Next art walks Sept 28 & Dec 7! 


Presented by Montpelier Alive 
MontpelierAlive.org/artwalk 
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straight for the heartstrings.” 

7:30 p.m., $27, www. 
afterdarkmusicseries.com. 

SHAOLIN 

WARRIORS 

Flynn MainStage 
Burlington Nov. 28 

C haolin monks datę back 
1,500 years in China, but as 
mainstream entertainment, they 
started in the '70S with the TV series 
“Kung Fu." Since then, Shaolin has 
been an object of fascination in 
movies, cartoons, video games and 
morę. Rather than confront this 
commercialization in a fight to the 



death, the Shaolin hierarchy decided 
to embrace it, and now oversees 
their own theatrical troupes of 
preternaturally focused ambassadors. 
The result for audiences is a blend 



■ Dar Williams (above), an 
institution on the New England 
folk scene, performs a seated show 
Sept. 14 at the Higher Ground 
Ballroom in South Burlington, www. 
highergroundmusic.com. 

■ Henry Rollins, former frontman 
for L.A. hard-core band Black 
Flag, now has a multifaceted career 
as a radio DJ, actor and political 
satirist/activist. His spoken- 
word show “Capitalism" stops 
Oct. 26 at the Vermont College 

of Fine Arts in Montpelier. www. 
highergroundmusic.com. 

■ Visit artists in their workplaces 
during the autumn version of Open 
Studio Weekend, statewide Oct. 
6-7. www.vermontcrafts.com. 


■ The annual Madę in Vermont 
Musie Festival of the Vermont 
Symphony Orchestra makes eight 
stops around the State: Sept. 21, 
Johnson; Sept. 22, Vergennes; Sept. 
23, Derby Linę; Sept. 27, Lyndon; 
Sept. 28, Bellows Falls; Sept. 29, 
Randolph; Sept. 30, St. Albans; 

Oct. 1, Castleton. www.vso.org. 

* Book notes: The Burlington 
Book Festival runs Sept. 21-23; 
the Brattleboro Literary Festival 
is scheduled for Oct. 14-16. Check 
their websites for fuli schedules. 

■ Rutlands “Art in the Park” takes 
place Oct. 6-7 at Main Street Park. 
www.chafFeeartcenter.org. 

■ Grammy-winning klezmer 
modernists The Klezmatics play 
Oct. 13 at the Woodstock Town Hall 
Theatre. www.pentanglearts.org. 

■ The 8th annual Plymouth Folk 
and Blues Concerts take place at 
the President Calvin Coolidge State 
Historie Site in Plymouth Notch, 
Sept. 1-2. Performers include Lowell 
Thompson and Alastair Moock. 
www.plymouthfolk.com. 

■ Focused on the environment 
and human rights, the Yermont 
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of believe-it'Or-not physical stunts, 
eye-popping acrobatics, marniał arts 
prowess and Cirque du Soleil-style 
stage spectacle. 7 p.m*, $46* 
www.flynntix.org* 


International Film Festival takes 
place Oct. 19—28 in Burlington. 
www.vtiff.org. 

■ The 20th annual Art Hop turns 
Burlingtons Pine Street corridor 
into a two-day whirl of gallery 
going, live musie and other 
creatiye-economy happenings, 
Sept. 7-8. www.seaba.com. 

■ “The Vermont Barn,” a photo- 
graphy exhibit by Alan Nyiri of 
Poultney, runs Sept. 8 to Oct. 23 at 
the Southern Vermont Arts Center 
in Manchester, www.svac.org. 

■ Trisha Brown Dance Company 
(below) performs excerpts from 

a new work,‘‘Rogue.” Oct. 5, 

Flynn Center, Burlington. 
www.flynntix.org. 




#102. Carve a pumpkin for Harborween 


We have over 126 ways to create new traditions at 
Basin Harbor. Give your family the gift of vacation 
memories that will last a lifetime. 


On Lakc Champlain.Vcrmon[ 

eut. 1886 


WWW.BASlNHARBOR.COM • INFO@BASINHARBOR.COM - 800 . 622.4000 



musie festival 

Anthony Princiotti, conductor 

eptember 2 1 - Octoher I 

Johnson ~ Vergennes ~ Derby Linę 
Lyndon ~ Bellows Falls ~ Randolph A 
St. Albans ~ Castleton 
www.vso.org 
(800) YSO-9293 


Jaime Laredo 

Musie Director 




















free time in ... 


Middleb 


By Peggy Shinn 

Photographed by 
Jim Westphalen 

W ITH THE TONĘ SET by 

Middlebury College, one of 
Americas most prestigious 
liberał arts institutions, Middlebury 
brims with youthful energy, good 
food, refined browsing and a wealth 
of outdoor activities. The town is a 
New England classic as well, and in 
autumn, the colors of the season adorn 
the steepled green and the banks of 
Otter Creek, which rushes over a 
picturesque waterfall at the center of 
things. In Middlebury, on a fine day in 
autumn, its easy to feel good. 

The cultural life of a college town, 
of course, quickens as the leaves turn. 
The Mahaney Center for the Arts, 
located on the campus a half-mile 
south of the town green, brings an 
array of performing and visual arts to 
Middlebury throughout the academic 
year. When the college s football team 
plays at home, 3,500-seat Youngman 
Field at Alumni Stadium offers gamę- 
day atmosphere and excitement set 
against the beautiful backdrop of the 
Green Mountains. 

Middlebury itself, compact and 
walkable, is a pleasing mix of Stores, 
eateries and galleries. On the green, 
you '11 find the venerable Vermont 
Book Shop and other local favorites 
like Steve s Park Diner and Skihaus 
of Vermont, selling upscale outdoor 
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FALL CLASSIC: 

A picturesąue college town, 
Middlebury busłles in autumn 
with art, culture, good food and 
outdoor options. 

TOP, LEFT 51 Main at the Bridge 
offers fine food and enłertainmenł. 
TOP. RIGHT A view along Main 
Street toward the steepled green. 
MIDDLE Inside Edgewater 
Gallery. 

BOTTOM, LEFT Strolling on Mili 
Street CENTER Youngman Field 
at Alumni Stadium, home of 
Middlebury College football 
RIGHT The pedestrian bridge 
over Otter Creek leads to the 
Marble Works District. 

clothing and gear. The bright oil 
paintings of Woody Jackson and Annę 
Cady are on view at Edgewater Gallery 
in the Frog Hollow Area overlooking 
Otter Creek Falls, and nearby, 
Belladonna sells intriguing revitalized 
antiques. 

Walk across the scenie pedestrian 
bridge to reach the Marble Works 
District. Once home to the Brandon 
Italian Marble Company s sawing and 
finishing mili, the historie section is 
now mostly offices. Stop in at Noonie 
Deli, where locals go fot* delicious 
gigantic sandwiches or at American 
Flatbread (evenings, Tuesday through 
Saturday) for Vermont artisan pizza. 
On Wednesday mornings through 
October and Saturday mornings 
through December, look for the 
popular farmers market, selling 
handerafted cheeses, baked goods, 
crafts and morę. 

In a car or by bike, morę options 
present themselves outside the 
downtown core. About a half mile 
north, at 52 Seymour St., you ’11 
find the workshop and storę for 
Danforth, makers of fine handerafted 
pewter products that rangę from oil 
lamps evoking Colonial America to 



*V»benninrton 

potters 



324 County Street, Bennington, Vermont 
800.205.8033 | benningtonpotters.com 
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Es ta te iś Gustom Jewelers 


11 Central St. Woodstock,VT 
802-457-1901 

woodstock@ferrojewelers.com 


AMERICAN 

GEM 

SOCl ET V 


91 Main St. Stowe,VT 
802-253-3033 
stowe@ferrojewelers.com 


Vermont snowflake pendants are 
custom madę in white gold with 
diamonds starting at $595.00. 


www.ferrojewelers.com 



PEARC 






GLASSBLOWING • RESTAURANT • OPEN DAILY 


1760 Quechee Main Street, Ouechee, Vermont 802 295 1470 simonpearce.com 


contemporary jewelry. Windows in 
the Danforth showroom provide 
an up-close view of the craftspeople at 
work. 

About two miles north of Middle- 
bury, at 74 Battell Drive in Weybridge, 
you can tour the beautiful grounds 
of the University of Vermont Mor¬ 
gan Horse Farm and see some of the 
50-60 horses at this breeding and 
training facility (tours end for the sea- 
son Oct. 31). To reach the farm from 
downtown Middlebury, head north- 
west on Weybridge Street to Pulp Mili 
Bridge Road, then straight through 
the T onto Morgan Horse Farm Road. 
(Please cali ahead for information re- 
garding ongoing bridge repairs). 

For hiking and mountain biking 
trails close to town, go to Wright 
Park, at the north end of Seymour 
Street. At the northern end of the 
park, the trails pop out of the woods 
at the Otter Creek Gorge. The best 
view of the gorge is from the riverside 
trail in the Otter Creek Gorge 
Preserve. Mountain biking is allowed 
in the preserve on the Trail Around 
Middlebury (TAM). With roots, 
rocks, steep climbs and rural pastures 
that are home to livestock, the trail 
here is not for novice riders. Other 
sections of the 16-mile-long TAM 
are morę bike-friendly, and the trails 
on the western side are only open 
to hikers. 

For morę vigorous hikes, head to 
the Moosalamoo National Recreation 
Area in the Green Mountain National 
Forest east of Middlebury. The 1.2-mile 
Robert Frost Trail, with Frost s poems 
mounted on signs along the way, 
wends through the fields and woods 
near Middlebury College s Breadloaf 
Campus. This is a popular walk, 
especially during fali foliage. 

Apple-picking is a fali tradition in 
Vermont, and Champlain Orchards in 
Shoreham, about 16 miles Southwest 
of Middlebury, grows a wide variety 
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of apples, from traditional Mclntosh 
to less welFknown types like Crimson 
Topaz and Haralson. Pick your 
own, or look for the annual Harvest 
Festival, with live musie and a 
barbecue, and CiderFest. 

Back in Middlebury for dinner and 
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Otter Creek, Middlebury 

refreshment, Otter Creek Brewing on 
Exchange Street has a bar overlooking 
its operations. Or sit at the bar at 
51 Main at the Bridge, owned by 
Middlebury College, order a Wolaver s 
Pumpkin Ale (brewed by Otter Creek) 
and enjoy a jazz or blues jam, poetry 
reading or book discussion. Or head to 
the Town Hall Theater on the green 
for a reading by a local author, a play 
by the Middlebury Actors Workshop 
or a dance party. Its like being in 
college all over again. Without the 
homework. 

If you go ... 

HIKING AND 
BIKING 

V i sit the Addison County 
Chamber of Conimerce at 93 
Court St. in Middlebury for hiking 
maps of the Moosalamoo National 





M c KERNON 

GREEN DESIGN/BUILD* CONSTRUCTION ♦PROJECT MANAGEMENT 


Southern VT Homebuilders Award: S*tenfy 


Sited for views & Solar 
Beautifully Designed 
Custom Constructioh 
Happy Owners i 
Proud Company v * 


y , 




Construction • Renovations • Design 
Cabinetry • Historie Replica • Spray Foam Insulation 
Renewable Energy • Energy Audits • Green Products 

Serving Vermont and upstate New York 
www.mckernongroup.com (888) 484-4200 


vermontlifc.com 
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One-of-a-Kind and Custom 

Fine Fumiture & Accessories 


At Rockledge Farm It’s all about the Wood 

♦ Prime Hardwoods & Burls Native 
to Vermont 

♦ Green Harvest Practices 
• Handmade in our Farm Workshops 



Yisitors Always Welcome to The Gallery 



Weathersfield, \ermont 
1-S00-653-2700 


rockledgefarm.com 
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Find your dream Socatioa 
shoes. flowers. dress. pedicure 
and so much morę- 3 ~. 
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Recreation Area, the Trail Around 
Middlebury, and Lakę Champlain 
bikeways, among others. The trailhead 
for the Robert Frost Trail is on 
Route 125, about 6 miles from the 
intersection of Routes 125 and 7 south 
of Middlebury. The Green Mountain 
National Forest Middlebury Ranger 
Station, on Route 7 south of town, 
has hiking maps. The Bike Center in 
downtown Middlebury rents hybrid 
and road bikes. 

FOOD 

T he Storm Cafe in the historie 
stone Frog Hollow Mili has an 
innovative menu featuring items like 
butternut squash and pumpkin ravioli 
and mushroom risotto. If it s warm out, 
ask for a table on the patio overlooking 
the Otter Creek. Open for lunch and 
dinner. 51 Main at the Bridge opened 
in 2008 and has become a hot spot 
for dining and entertainment. Menu 
favorites are the seasonal pasta dishes 
and the salads madę with grilled Misty 
Knoll chicken and local cheeses. Open 
for lunch and dinner, with regular 
evening entertainment. Fire & Ice, at 
26 Seymour St., is known for its huge 
salad bar, steaks and prime rib. Rosie s, 
south of town on Route 7, serves 
comfort food from morning till night. 
Save room for the homemade pie. 

LODGING 

he Swift House Inn is an early 
ięth-century former governor s 
estate, comprised of the main mansion, 
recently renovated Carriage Flouse 
(good for families) and the romantic 
Gate House. All rooms are furnished 
with period antiques. The elegant Inn on 
the Green, five minutes from downtown, 
was built in 1803 and is now on the 
National Historie Register. The 7Hroom 
Middlebury Inn blends historie charm 
with modern amenities, including the 
new Waterfalls Day Spa. & 







Contact us today 
to find the perfect 
solution for your space. 

M ARVI N 

DESIGN GALLERY 
by Windows & Doors 
By Brownell 

Williston, VT 

800 - 773-4803 

www.wdbrownell.com 


Oakes Bros. 
Marvin Showcase 

Bradford, VT 

800 - 455-5280 

www.oakesbrothers.com 


r.k. Miles 

Marvin Windows and 
Doors Showcase 

Manchester Center, VT 

888 - 447-5645 

www.rkmiles.com 


MARVIN'J4. 

Windows and Doors 

Built around you. 



©2012 Marvin Windows and Doors. All nghts reserved 
®Registered trademark ot Marvin Windows and Doors 
ENERGY STAR' and the ENERGY STAR certilication 
mark are registered U S marks. 
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Subscribe to the 

ICONIC 

magazine 

that has helped establish 
the image of Vermont 
worldwide for morę 
than six decades. 

Subscribe to the 

INNOVATIVE 

magazine 
that captures the 
forward-thinking vitality 
of todays Yermont. 
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Subscribe to 

yermont life 

Contact us Online at 
vermontlife*com 
orat(8oo) 284-3243, 

Give the gift that friends, 
family, clients and employees 
will appreciate 
all year long. 

Give 

yermont iife 


free 
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□ yes! Start or renew my own 1 -year 
subscription for only $18*97 — plus send a 
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yermont life calendars make 
great employee and client gifts* 

Save when you buy in quantity: 

2 calendars $13 each 

3-9 calendars $12 each 

10 or morę $11 each 

For bulk-rate orders, please e-mail 
dave*hakins@vermontlife*com* 


Shipping for EACH Address: 


US- Only* 

Under $20 $6 

$20*01 to $35 $8 

$35*01 to $50 $10 

$50*01 to $150 $14 

$150*01+ FREE 


Cali for rates outside US. or 
check FAQs on website. 
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Life remodeled begins with Windows and doors that are just right. Bring the 
outside in. And vice versa. With expertly crafted, impeccably finished Marvin R Patio Doors. 
Create the ultimate combination of aesthetics and energy efficiency. Its all part of 
four generations of innovation and craftsmanship backed by an unwavering commitment 
to service and support from local retailers. Choose and design Windows and doors for 
your project with our new Product Finder and Designer tools. Only at myMarvin.com/tools 

To find the perfect solution for your space, visit the 
Marvin® Windows and Doors retailers on the adjacent page. 


MARV!N L 

Windows and Doors 

©2012 Marvin Windows and Doors All nghts reserved ®Registered trademark ol Marvm Windows and Doors. Bllilt aTOUnd VOU 
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out to eat 


Restaurants 
to Enjoy 

By Melissa Pasanen, 
Kim Asch and 
Sylvia Fagin 

Photographed hy 
Jim Westphalen 




Blue Paddle Bistro 

South Hero 

A beautiful fall day in the 

Champlain Islands smells of sweet- 
tart apples and is accompanied by the 
soft rhythmic lap of the lakę. At Blue 
Paddle Bistro, dinner guests experience 
similar multisensory pleasure year-round 
thanks to the dynamie food, community 
atmosphere and regular live musie. 
Business partners Mandy Hotchkiss and 
ehef Phoebe R. Bright reconnected to 
create the restaurant after building the 
smali Noonies sandwich ehain in the late 
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1980S. Bright — who 
names her former 
boss, globe-trotting 
Manhattan chef Anita 
Lo, as a major influence 
— delivers dishes with 
strong but balanced 
flavors, rich colors 
and textures. Crunchy 
vegetarian spring rolls 
sing with ginger, while 
the accompanying 
creamy sauce offers 
subtle, multilayered 
heat. A cilantro-green 
onion sauce punches 
up butterflied shrimp 
nestled against sweet potato-chipotle 
grits. The plump, juicy Phoebe burger 
is crowned with melted Brie, avocado, 
fresh spinach and sauteed mushrooms 
on a worthy bun. The chef pairs perfectly 
cooked coffee-crusted pork tenderloin 
with a spicy-sweet hoisin sauce and 
goat-cheese mashed potatoes, and her 
memorable pan-seared duck breast 
luxuriates in a whole-grain mustard and 
pomegranate glaze. Warm weather brings 
some additional outdoor seating as well 
as Sunday brunch, which features the 
Paddles famous duck-hash Benedict. 
$$-$$$$ 

Blue Paddle Bistro 
316 Route 2 
(802) 372-4814 

www.bluepaddlebistro.com ~ MP 

Costello's Market 

Mi ddlebury 

A t this small takeout mar¬ 
ket, owners John Hamilton and 
Carolyn Costello welcome you almost 
as warmly as the iconic nonna would, 
and feed you just as well. Braised beef 
braciole filled with figs and herbs, creamy 
saffron risotto and hefty wedges of cheese 
lasagna speak to the couples deep love of 
food down to the last drop of aromatic 
marinade saturating their addictive roast- 


ed eggplant. Middlebury 
sports teams place orders 
for fleets of overstuffed 
subs named “Scarface” 
(house version of a Cuban 
pork) and “Don Corleone” 
(oven-warmed capicola, 
provolone and roasted pep- 
pers). Party hosts stop by 
for an assortment of fresh 
antipasti or Hamiltons 
distinctive savory layered 
tarts, modeled loosely after 
Italian Easter pie. Families 
grab quarts of house-made 
Bolognese or porcini mush- 
room sauce. Daily seafood 


For a 

glimpse at 
the menus of 
the restaurants 
featured here, visit 
vermontlife. 
com. 


deliveries make Costellos the go-to spot 
for fresh fish or classic fried dinners done 
right, as well as classic zuppa di pesce. 

If the broad menu and shelves laden 
with Italian wines and other specialties 
overwhelm, take a tip and start with 
the (not-on-the-menu) 
porchetta sandwich of 
slow-smoked, fennel- 
infused pork served 
in its naked juicy 
glory on Hamiltons 
crusty bread. And don t ^ 

miss the freshly filled cannoli. 

$-$$ 

Costellos Market 

99 Mapie Street, Suitę 13A, Marble Works 
(802) 388-3385, takeout only 
www.costellosmarket.com ~ MP 

Michael's on the Hill 

WaterburyCenter 

N EVENING AT MlCHAELS 
imight start with a jewel-like 
cube of elderberry gelee suspended in 
a porcelain spoonful of silken celery- 
root soup or a single crostini of fluffy 
chicken-liver mousse. It is this kind of 
attention to detail that distinguishes 
the chef-owned restaurant of Michael 
and Laura Kloeti, who met working 
in Michaels native Switzerland. After 





MEETIN 


Plan your 
next Meeting, 
Conference or 
Wedding 
in Yermont! 



Explore the Possibilities 
www.vermontmeetings.com 


> Contact 

tyermont Convention Bureau 

! Toll Free - (877) 264 3503 
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“FINALLY A BEEF JERKY 
TH AT ACTUALLY TASTES LIKE BEEF!” 

ANGIE, YOGA INSTRUCTOR / OUTDOOR ENTHUSIAST 


THE ONLY 100% PALEO DIET COMPLIANT 
BEEF JERKY ON THE MARKET! 

NO PRESERVATIVES. NO SWEETENERS. 
JUST GRASS FED BEEF AND 
ORGANIC SEASONINGS! 


PRODUCED IN yERMONT S 
NORTHEAST KINGDOM. 


. 
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years spent in high-end restaurants in 
New York City and Hawaii, they opened 
their own place in Vermont, marrying 
European technique and elegance with 
New England ingredients and warmth 
to create the ideał setting for an intimate 
dinner or special group event, complete 
with a glass of winę from their Winę 
Spectator-awarded list. With a recently 
renovated farmhouse-chic interior, the 
setting is now as attractive as the food, 
from a watercress salad with clothbound 
cheddar, sweet spiced walnuts and quince 
vinaigrette to a moist pistachio-carrot 
cake spangled with candied carrot. 
Entrees include Michaels classic lamb 
navarin, its tender richness punctuated 
with a lovage, anchovy and lemon zest 
gremolata; crisp-skinned Arctic char 
with nutty black lentils and a whole- 
grain-mustard sauce; and house-made 
potato gnocchi served with caramelized 
vegetables and a puckery, buttery 
preserved lemon sauce, one of the best 
vegetarian dishes I've had in a long time. 
$$$-$$$$$ 

Michaels on the Hill 
4182 Waterbury-Stowe Road/Route 100 
(802) 244-7476 

www.michaelsonthehill.com ~ MP 

Thai House Restauranł 

St* Albans 

T hose who stumble upon this 

authentic Thai restaurant anchoring 
an unremarkable strip mail tend to speak 
in proprietary terms about their great find. 
Truth is, soon after owners Vorathida 
and Athai Orkweha opened their doors, 
Yankee Magazine crowned it a Best of 
New England Editors' Choice in 2009. 
Diners from both sides of the nearby 
Canadian border return often for the 
pan-fried noodle creations like the gently 
seasoned pad si-ew with steamed broccoli 
and scrambled egg; velvety, custom-spiced 
curries; and voluptuous noodle bowls 
brimming with herbed broths, tender 
meats or shellfish, and crisp vegetables. 
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Vermont 

YODKA 


THE SPIRIT OF VERMONT™ 



Feel the spirit...Taste the spirit. 



Look for these award-winning Vermont distilled spirits 
(morę local products and sizes available) 


at your nearest Vermont Liquor Outlet. 

For locations, visit liquorcontrol.vermont.gov or cali 1-800-642-3134. 
PLEASE DRINK RESPONSIBLY. 


YERMONT 


DEPARTMENT OF LIQUOR CONTROL 
liquorcontrol.vermont.gov 

















JOlN US ON 

ma, 

StPTtMBfR 14,2012 

FOR 


M00NLIGHT byt 

THE ANNUAL 

Burlington 
College 

CELEBRATION 
& BENEFIT AUCTION 

1930s GLAM • MARTINI BAR • ELEGANT MOONLIGHT DINING • BIG BAND MUSIE • DANCING 

FOR DETAILS GO TO BURLINGTON.EDU/MOONLIGHT OR CALL 802.923.2350 



Fresh ingredients, light but flavor-packed 
sauces and ample portions distinguish 
the afFordable menu. The restaurant is 
BYOB, so pair your favorite winę or becr 
with the house specialty — honey duck, 
served boneless with crispy skin and gin- 
ger-honey sauce — or the spicy shrimp, 
an unforgettable dish of tempura shrimp 
dressed in chilbgarlic sauce with young 
asparagus and wilted basil. 

^$$ 

Thai House Restaurant 

Highgate Commons Plaża on Route 7 
(802)524-0999 
www.thaihousevt.com ~ KA 

StellcTs Restaurant 

HARTLAND 




GENEROUSLY SPONSORED BY: 


Peoples United 

SINCE 

1960 

Langrock Sperry & Wool, llp 

IAttorneys AT La*' 
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LEAVES NOTHING IN ITS PATH. 
EXCEPT THE COMPETITION. 


Put an end to fali cleanup hassle with a DR® LEAF and LAWN 
VACUUM. No other is built stronger or lasts longer. 


UNSTOPPABLE POWER 

Collect and shred acres of leaves, 
pine cones, pine needles, grass 
clippings, nuts. 

HUGE CAPACITY Exclusive 
shredding action reduces debris 


10:1, for morę vacuuming and 
less unloading. 

BUILT TO LAST Beefy Steel 
frame, large hoses, hard shell 
collector, commercial engine 
options. 


WALK-BEHIND 
MODELS AVAILABLE! 




Cali for a FREE DVD & Catalog! 

1 - 888 - 206-0022 

www.DRIeafvac.com 


LIMITED-TIME OFFER 


1*YEAR 

TRIAL 


F ive years ago —just two months 
after their first child, Stella, was born 
— Jon and Stacy Capurso opened this 
cozy eatery and started serving up a hearty 
breakfast and lunch with a liberał side of 
genuine smalFtown friendliness. Now 
locals gather at the six~seat counter to 
enjoy thick cinnamonwanilla French toast 
and breakfast tacos stuffed with andou- 
ille sausage, scrambled eggs and peppers. 
At lunch, vegetarians stop in for Jon s 
from-scratch veggie burgers robust with 
chickpeas and black beans, while omni- 
vores enjoy local grass-fed-beef burgers 
topped with cheddar, bacon and caramel- 
ized onions. A classic cheese steak oozes 
with American cheese, and the standard 
tuna melt surprises with sauteed spinach. 
Jon has fun with soups, creating distinc- 
tive offerings like mushroom Florentine, 
roasted garlic and tomato, and sagedaced 
sweet potato chowder. Dont miss the 
chalkboard specials: The side of the day 
might be crunchy buttermilk-battered 
onion rings, and pies include an especially 
decadent double-chocolate cream pic. 

$ 

Stellas Restaurant 

Corner of Routes 5 and 12 
( 802 ) 436-3525 

Facebook web presence only ~ SF ^ 
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Fiftk annual 
Vermont Life 
W me & FIarvest Festival 
lekrates tke kest of Vermont s 
wme and food, and kigkligkts tke ąuality 
and mgenuity of Yermont J>roduets and artisans. 



A tkree-day event m 

Soutkern Vermont s Mount Snów Valley, 
the W me & Harvest Festival offers 
an assortment of food-related exf)eriences 
and dining options, mcludmg festival grounds, 
entertamment and numerous off-site dming events. 
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Sekedule 
of Events 


Friday, Sept, 21 


Welcome to Vermont — 
Downtown Wilmington Stroił 

3rd Annual Vermont Soup 
Contest 

Wine-Tasting Class Sc 
Cheese-Pairing 
Memoriał Hall, 

Wilmington 
5-7 pan, 

Rotates on the 1/2 hour 


Saturday, Sept. 22 


Rotary Blueberry Breakfast 
The Matterhorn Inn, 
Wilmington 
8-11 aan. 

Vermont Life Winę 
Sc Harvest Festival 
Crafts, Entertainment and 
Demonstrations 
Mount Snów, Dover 
11 aan,-5 p.m. 

Vermont Winę Sc Cheese 
Tasting 

Haystack Golf Club, 

Wilmington 

4-6 pan. 


Vermont Wine-Pairing Dinners 
Matterhorn Inn, Dover 
Dover Forge, Dover 
Reservations required 


Sunday, Sept, 23 


Vermont Life Winę 
Sc Harvest Festival 
Crafts, Entertainment and 
Demonstrations 
Mount Snów, Dover 
11 aan.-4 p.m. 
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HONORA 


W I N E R Y 

Madę In Vermont Winę 
Winę Tastings Daily 

201 VT Route 112 Jacksonville, VT 05342 
(802) 368-2226 

Open 7 days a week 11 AM - 5 PM 

Groups Welcome 
For our tours and events, visit 

www.honorawinery.com or E 
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AUSTRIAK HAUS 
LODGE 

Indoor Heated Pool, Sauna, Gamę Room, 
BYOB Lounge with Fireplace, Free Wi-Fi, 
Family Friendly, Centrally Located, 

3 Miles South of Mount Snów. 

■ 

West Dover, VT 

(800) 487-3910 austrianhaus.com 



The natural cold of 
Northern Vermont winters 
r f is used to concentrate 

W cider to a perfect balance of 
sweetness and acidity. 
The result is a delicious, complex 
flavor that goes especially well 
with Vermont cheeses. 


2012 
Gold Medal 
Winner! 



Grapc^pWinc 


West Charleston, VT 
802-895-2838 
www.edenicecider.com 
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THE #1 SALES OFFICE IN THE DEERFIELD VALLEY SINCE 2010 


MOUNT SNÓW REALTY 



Our experienced, knowledgeable agents 
can show you the besf Mount Snów 
properties as well as any MLS listing. 


Stop by our convenient on-mountain 
locations in the Grand Summit Hotel and 
the Mount Snów Main Base Lodge. 


TRAILSEDGE ON MOUNT SNÓW 

A PREMIER LUXURY TOWNHOME COMMUNITY 


SKI ON & OFF 

ACT NOW PHASE 1 SOLD OUT 

3500 SOUARE FEET 

START CUSTOMIZING TODAY 


TRAILSEDGE 


ON MOIM 


VISIT TRAILSEDGEONMOUNTSNOW.COM 


OWN WHERE YOU PLAY • VISIT ONE OF OUR CONYENIENT ON-MOUNTAIN LOCATIONS 


802.464.4114 • REALESTATE@MOUNTSNOW.COM • MOUNTSNOWREALTY.COM 
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888 . 680.7669 
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Feeling unheard, logging 


is the underdog iń' 


Vermont's working landscape 
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I n one swift and efficient motion, Toby Rheaume deposits his 
Husqvarna chainsaw on the forest floor and picks up a large hatchet. 
Wielding that, he delivers four rapid blows to a wedge lodged into the trunk 
of a 6o-foot mapie tree. After the finał whack, he picks up the stilbrunning 
chainsaw and forces the saw to bite into the mapie again. He scurries 
gracefully out of the way as the big tree quivers, leans and finally succumbs 
to gravity. 

Its a transformational moment for the mapie tree. In one sense its life 
i s over — its water-drinking, carbomdioxide'absorbing days now passed. 
But as it crashes and bashes to Earth, its on its way to becoming a vibrant, 
valuable part of the Vermont economy and playing a role in a tradition of 
logging that stretches back in time to before Vermont even became a State. 
Rheaume, 35, of East Middlebury, is one of an estimated 500 loggers 
who still make their living felling trees in Vermonts forests and woodlots. And if 
hes pondering the futurę of this one particular mapie tree and how it fits into the 
history of Vermont logging, hes not pausing to do so. Within minutes hes cutting 
another tree, deftly bringing it down exactly where he wants it in a cacophony of 
chainsaw noises and snapping branches in a Pittsford woodlot. 

Loggers and trees have coexisted on the Vermont landscape for centuries — 
from the early settlers who built houses and boats with logs sawed by hand to 
modern loggers who zip through the forest piloting specialized heavy equipment and 
ship trees to places like China and Russia. In the mkbi8oos, logging had replaced 
agriculture as the States leading industry, and while the methods and markets have 
changed, logging remains today every much a part of Vermonts working landscape 
as dairy farming — albeit one that is rarely, if ever, celebrated in postcard images and 
packaged as part of Vermonts quiet, bucolic“brand.” 

“I think of logging a lot like I think of farming," said Rheaume, whose brawny 
frame has been shaped by years of physical lab o r. "Its a natural, renewabię resource 
that just takes a little hard work." 

Like traditional dairy farming, Vermont logging faces an uncertain futurę. 
While people are still making a living in Vermonts forests, the number of loggers in 
Vermont has declined by some 50 percent in the last two decades. Morę problematic 
is that Vermont loggers increasingly find themselves at the mercy of world economics. 
Logging equipment is jaw-droppingly expensive, fuel and insurance prices take their 
toll, the U.S. housing crash and foreign competition hamper demand and, as it is 
with dairy farming, there seem to be fewer young Vermonters turning to logging as 
a way to make a living. Logging also has a public-relations problem. Where a wagon 
of hay bales passing by seems comforting, a truckload of felled trees makes some 
uneasy. We wonder if the forests can sustain the cutting. People, generally speaking, 
just arent lined up to support logging the way they are farming. 

“There are some causes for concern about the futurę of logging in Yermont, said 
Steven Sinclair, director of forests for the Vermont Department of Forests, Parks 
and RecreationTTo be honest, I dont really see us expanding, but I do think we can 
hołd our niches. Thats about as optimistic as I can get." 
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ABOVE, LEFT Gerard Riendeau (center) runs a logging 
company based in Lyndonville, with help from son Ryan (left) 
and Anthony Lavileftta (right). CENTER The futurę of logging 
lies increasingly with large-scale machinery, such as this 
skidder. RIGHT These logs became biofuel. 

The place that logging occupies in Vermont remains 
significant. The last time Vermont ofhcially took a detailed look 
into the wood-products industry was 2007 That year, the North 
East State Foresters Association issued a report that estimated 
the annual contribution of forest-based manufacturing and 
forest-related recreation and tourism (including hiking and 
camping) to Vermonts economy to be morę than $1.5 billion. 
By comparison, thats about twice the ski industry s estimated 
yearly impact on Vermont. “Our economy here has really been 
based on the rich, vast forested resources we have around 
us, said Sinclair. “That report shows us just how much of an 
economic force forestry is in this State." To be fair, loggers like 
Rheaume are only a part of that $1.5 billion: Included in that 
total are wood-products manufacturers, paper manufacturing 
and furniture makers. But in reality, it is loggers that provide 


the vital link in the entire process — harvesting trees ofF the 
landscape and delivering them to the mills and log yards. 

Sinclair has numbers that underscore just how busy 
Vermonts remaining loggers are.“If we equate all of the wood 
we cut on an annual basis and turn that into cords," he said, 
“were cutting about one million cords a year. Those are trees 
being madę into chips for fuel, trees that get put into lumber, 
trees that get madę into everything from baseball bats to salad 
bowls, and trees that are cut into firewood." 

Today, firewood represents about a third of the total 
amount of wood cut in Vermont, but it wasnt always that 
way. In the mid-i8oos, Burlington was one of the busiest 
timber ports in America, with both homegrown lumber and 
timber from Canada and New York being shipped down Lakę 
Champlain. On the eastern side of the State, the Connecticut 
River proved a valuable artery for the timber trade. 

In a 1959 history of Vermont forestry, Perry Merrill, the 
man who established Vermont's system of forests and parks, 
described the early days of logging. “The Connecticut River 
was mainly a logging stream,” wrote Merrill. “Large numbers 
of logs in the early days were floated down to mills located 
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** When we have conversations about Vermont’s ‘working landscape,’ it tends to focus just 
on agriculture. The logger doesiTt seem to be treated with the same sense of value as the 
farmer does.^^ — Steven Sinclair, director offorestsfor the Yermont Department ofForests, Parks and Recreation 



in Massachusetts.” Beyond mills, other industries relied on 
Vermont's trees. The States forests were slashed aggressively 
and with little thought of sound ecological practices 
throughout much of the i8oos — for charcoal for the iron 
industry, for fuel for steam engines and for pulp needed by 
paper mills. By the mid- to late-i8oos, about 80 percent of the 
State was devoid of trees, including almost all the land below 
an elevation of 2,000 feet. Logging was replaced by farming. 

Trees, of course, dont disappear forever, and the unregu- 
lated cutting during the ięth century gave way to generations 
of conservationists, such as Merrill and Middleburys Joseph 
Battell, who sought a balance between conservation and work- 
ing forests. By the end of the 20th century, Vermont was about 
80 percent forested, and regulations that allowed for logging 
but protected the environment were in place. Today, Vermont s 
mix of high-quality hardwoods, such as mapie, ash and oak, 
remains in relatively high demand despite a fickle economy, 
and that demand keeps Vermont loggers gainfully employed 
— however tenuously. 

"Its not as busy as it used to be,” said Russ Barrett, 65, a 
Washington County forester who works as the intermediary 

vermontlife.com 


between landowners and loggers.”Its harder to make a living 
in the whole timber products industry in generał, but we are 
fortunate to be one of the few places in the world that grows 
some quality hardwoods.” 

In John Andersons East Middlebury log yard sit the 
results of Toby Rheaumes cutting. Its morę than just trees 
felled by Rheaume, however — some 22 species of Vermont 
trees are here, purchased from loggers all over the State. 
Anderson has them sorted by species and quality, ready to be 
shipped away. Depending on the species, the trees will be sent 
as close as Rutland to be madę into plywood or as far away as 
China to be used in toys or furniture. 

Anderson, 40, owns a business called Canopy Timber 
Alternatives. After graduating from Middlebury College, he 
started as a smali logger, using horses to skid the logs out of 
the woods. Anderson said he morphed into a log broker, and 
while he still bids on logging jobs and hires loggers, including 
Rheaume, to perform the cutting, he no longer refers to 
himself as a logger. (Tm not out there in the woods, running 
saws, cutting trees,” said Anderson. "To cali myself a logger is 
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ABOVE. LEFT David Hahn sharpens a chainsaw. 

CENTER A powerful blade cufts łrees to lcngłh. 

RIGHT Boołs-on-łho-ground work (ypifies smaller-scale firms. 


a disservice to the hard-working guys in the woods every day”) 
With h is tree-cutting experience as one reference point 
and his global business as another, Anderson sees a futurę 
for two types of Vermont loggers: the big fully mechanized 
operations, capable of clearing large swaths of land ąuickly, 
and the smaller operators, selectively cutting within just a few 
acres at a time with a chainsaw and smali skidders. 

"Its evolved into two different tracks,” said Anderson."Big 
or smali, and theres not really much in between.” 

Here again, the comparison to dairy farming arises. 

“We have this nostalgie view of the dairy industry of a 
farmer in coveralls and 20 cows just getting by. In logging, we 



have this view of the logger with a rusty old pickup truck and a 
dirty shirt,” said Sinclair.“The reality is that a lot of our loggers 
are big operations that have to be sawy businesspeople to exist 
in these economic conditions.” 

Fully mechanized logging operations appear to be the 
way of the futurę. Sinclair said morę of Vermonts loggers 
are turning to using massive harvesting machinery that is 
safer and ąuicker than boots-omthe-ground logging. But the 
eąuipment is expensive too. At the 2012 Northeastern Forest 
Products Eąuipment Expo, held at the Champlain Valley 
Exposition in May, loggers, foresters and sawmill operators 
scoped out the latest and greatest logging eąuipment, some 
with price tags as high as $650,000. 

Vermont, however, poses challenges for the large cutters 
who are beginning to define the face of the States logging 
industry. Steep terrain and a lack of huge tracts of softwood will 
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It’s not as busy as it used to be ... but we are fortunate to be one of the few places in the 
world that grows some quality hardwoods.** — Russ Barrett, forester 


always be limiting factors. Vermont's pattern of landownership 
has also changed in the past 20 years, with large paper 
companies, like the former Champion International, dividing 
and selling off tens of thousands of acres, often to smaller, 
private landowners who don t depend on a timber harvest cycle 
to pay the bills. Additional hurdles include a scarcity of local 
sawmills and legislation that regulates cuts over 40 acres. 

Lastly, public sentiment rarely does loggers any favors. 

"A guy tells somebody hes a logger and right away one 
eyebrow goes up,” said Anderson.‘Automatically, hes a villain, 
out there cutting trees, raping the land." 

Heres where the comparisons to farming come to a 
screeching halt." When we have conversations about Vermont's 
'working landscape,’ it tends to focus just on agriculture," said 
Sinclair."The logger doesnt seem to be treated with the same 
sense of value as the farmer does." 


Anderson wonders if part of loggers reputation is a 
byproduct of the insular personalities that many loggers seem 
to possess. Theres little room for conversation among the 
constant din of chainsaws, falling trees and diesebpowered 
skidders. "Cutting trees has never been an easy job, said 
Anderson, "and the people who do it for a living, all day in the 
woods, dont really have to interact with each other. Thats part 
of the reason theyre out there to begin with." 

Even Rheaume, who is personable and easygoing (he serves 
as his sons Little League coach in his spare time), admits the 
independence is part of what lured him to logging. 'Tm kind of 
my own boss out here,” he said."Its just me, the saw and the trees. 

And after that brief period of reflection, hes done talking. 
He puts his orange helmet back on his sweat-soaked head, 
scrambles up a side hill, finds a tree marked for cutting and 
fires up the chainsaw. # 
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On solitary wanderings, photographer Gary Hall 
worked to capture the storm’s imprint on the land 


Eight monihs 
lafter, a house 
endures on 
higher ground 
by the White 
River in 
Rochester. 


W hen Tropical Storm Irene 

struck on Aug. 28, 2011, images of 
the scene went out to the world in 
a rush. The worst natural calamity 
to afflict the State sińce the flood of 
1927, Irene gave photojournalists a 
grim harvest of opportunities to record the days events and 
the immediate aftermath, a biur of rampaging rivers, rising 
floodwaters, shattered roads and bridges and altered lives. At 
Vermont Life, we published many of these startling photos, 
aiming to leave behind for history a record of what the storm 
did, as well as Vermonters gallantry in response. 

As the State began what turned out to be a remarkable 
recovery, and news photographers packed up and moved on, 
we were approached by Gary Hall, a Vermont photographer 
who said he wanted to stay with the story, over time, from the 
point of view of the landscape. He wanted to document how 
Irene had moved the seemingly immovable, as if on the scalę of 
a geological event. Vermont, as land, was different now, and he 
wanted to convey that. 

“I did not speak to anyone along my journeys,” says Hall. 
"Since the roads and rivers share the tight river valleys, I drove, 
and when I saw something interesting, I stopped and explored 
on foot” 

After many such solitary wanderings, what you see on 
these pages is an artists reflection on the storm a year later, 
haunting evidence of Irenes long shadow. 
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Ottauąuechee River, Bridgewałer Corners 
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Secretary of 
Agriculture 
Chuck Ross, 
on his form 


















Rooted at the center of 
Vermont's identity, farming 
remains our greatest source 
of pride and yet one of our 
deepest concerns. Will our 
dairy tradition endure? 

In a global economy of 
e-trades and iPads, does 
tilling the earth on a 
Vermont scalę still pay? 

Vermont Life food editor Melissa 
Pasanen sat down with Vermont 
Secretary of Agriculture Chuck Ross 
to explore some of the complcx issues 
facing this core element of our State . 

Photographed by 
Richard W. Brown 

Vermont Life Theres concern 
in many rural States about the aging 
population of farmers, but in Vermont, 
we seem to have a strong next-generation 
on the land, Why is that happening and 
how can we support it? 

Chuck Ross: Young people have a 
global view like previous generations 
have not; they see the world through 
YouTube and the Internet. They see 
very clearly that the 2ist century is going 
to be a challenging time, and they see 
agriculture as a way to make a positive 
contribution. Were also starting to 
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Vermont farms, like łhis one in 
Fairfield, bring "innovation, 
creotivily and entrepreneurship 
to the łabie.*' 

see that agriculture enterprises 
have a cachet now because people 
understand that its a relevant and 
important societal role, and also, its 
a very interesting and challenging 
business that enables you to be 
outside too. We are attracting some 
of the best and the brightest people 
to agriculture, as we should because 
it is dynamie, it s rewarding, if done 
right, like many other businesses, 
you can make a good living at 
it, and you can be a part of your 
community and you can take pride 
in it. 

And the point is farming is 
a business, and business is hard 
and starting up any business is 
challenging. You need Capital, you 
need management capability, you 
need markets, you need suppliers. 
You need all those things in 
agriculture just like in any business. 

VL: The Agency of Agriculture 
has a very broad mandate, ranging 
from enforcing standards to helping 
market Vermont produets. How 
do you reconcile this role as both 
regulator and promoter? 

CR: When we have an 
appropriately structured regulatory 
framework, the producers know 
what they re supposed to do and 
how theyre supposed to do it. And 
that provides the consumer with 
confidence in what theyre buying, 
and that inereases their demand for 
the produets. 

I see the regulatory role and 
the development role as very 

(Continued on page 78) 
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Chuck Ross: Vermont 
Secretary of Agriculture, 
Food and Markets, January 
2011 to present 

Boru: Burlington 
Hometown : Hinesburg 
Education highlights: 

1978 bachelors dcgrec in 
geography, University of 
Vermont; 1982 master s 
degree in geography, 
University of Washington 
On the farm: Aftcr 
graduate school, ran both 
a commercial haying 
operation in Hinesburg and 
family s corn and soybean 
operation in Iowa for 


Notable posts: Vermont 
State representative from 
1989 to 1994; State director 
for U.S. Sen. Patrick Leahy 
from 1994 to 2011 
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is Vermont os we rorely think of 
it. Dense, urban, gritly and, ot 
times, undeniobly hard-edged, ił 
drows immigronts from all over the World 
as weil as American-born artists, entrepreneurs 
and anyone who has what you might cali a devotion 


to the urban* ‘The density of human contacts that 
great cities afFord is like a soothing balm," wrote 
psych ologist Mihaly Csikszentmihalyi in“Flow” his 
study of human happiness. “People in such centers 
relish it even when the interactions it provides may 
be unpleasant. ... Everyone feels morę alive when 
surrounded by other people .” 




- 


Bk ML 















































































So it is for Sarah Kenney, a public-policy the added bonus that it was a neighborhood where we 
professional who livcs in the neighborhood with her could actually afford to buy a house ” 
partner, David Lines, and their son, Harper/‘We were 
płanning to have a child andwanted our kid to gro w up 
with as broad a diversity of cultures and socioeconomic 
backgrounds as we cóuld find in Vermont* The Old 
North End ftilfilled all these conditions, and there was 


and reporter Aiisha Laramee to spend Orne 
atypicał slice of our State, where resourcef 
ecłectic Vermonters come together in a de< 
urban setting, ' 




















































the Burlington Farmers Market in 
1997 and established a storefront 


and Ryan Bunce own and operate 
the bakery, with a helping hand 
from young sons Westin (pictured) 
and Harper. 


One of many smali 
businesses in the Old North End, 
Panadero Bakery originated at 


on North Winooski Avenue in 2006, 
Husband-and-wife team Jessica 
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(TOP LEFT AND 

Members 
of the Adhikari 
family stroił down 
Monroe Street, 
returning Home 
from a Bhutanese 
women's festival 
held in Battery 
Park. The Old 
North End has 
long provided 
a foothold for 
immigrants to 
America, first 
for Irish, Italian 
and Quebecois 
families arriving 
during the late- 
19th and early 
20th century, 
and today for 
Asians, Africans 
and Middle 
Easterners. The 
neighborhood is 
also used by the 
Yermont Refugee 
Resettlement 
Program, which 
helps people 
fleeing war and 
persecution find 
their first home in 
the United States. 
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The Old North End 
contains "a nice mix of Ver- 
monłers and transplants," 
says Martha Caswell, who 
lives in fthe neighborhood 
with her husband, Sefth Wol- 
cott-MacCausland, and ftheir 
son, Jasper. Caswell was born 
in Ohio, has lived in New 
York City and Chicago, and 
travels ło Central America 
for her work with coffee- 
growing countries; Seth is a 
native Yermonter and owner 
of Pumpkin Yillage Foods, 
a food distribution busi¬ 
ness. "We are a city-mouse, 
country-mouse pair," Caswell 
says, "and when we decided 
to move to Burlington, the Old 
North End seemed like the 
best middle ground between 
Brooklyn and a dirt road." 


HIMALAYAH 

CONNECTION: 

(HIGH! Tashi Sherpa 
works 50-60 hours a week 
as the owner of Himalayan 
Food Market. Sherpa, who 
learned his trade from his 
parents* dry-food company 
and trekking business in 
Nepal, says his clientele tend 
to be Asian and African, 
but he also sees American- 
born customers, some of 
whom have been to the 
Himalayas and occasionally 
can converse with him in 
his native language. "I 
feel good that they know 
Nepalese," Sherpa says. 

"I feel happy and proud." 


























(ABOVE) Anihony Shull 
palnts a mural ał the corner 
of Norłh Champlain Street 
and North Avenue. He 
has been painting murals 
around the area for over 40 
years and approached the 
building*s owner to receive 
permission to paint it. "It 
was a blank wali begging 
to be painted," Shull says, 
“and I told the owner of the 
building not to worry, it's 
only paint." His completed 
mural can be seen in the 
background of the photo at 
lower left on this spread. 





































































T s not written into law that a smali town 
must have a good grocery storę to prosper. Still, 
a town without a place to buy fresh food is surely 
missing something. 

The town of Richmond, with about 4,000 
residents, might easily be in that position. Located 
less than seven miles from a big-box shopping 
complex, Richmond is prey to the same retail 
trends that have been hollowing out Main Streets across 
America for decades. But through the efforts of one young 
entrepreneur, and the type of old-fashioned social cohesion 
so characteristic of Vermont, Richmond now has a grocery 
storę that provides the community with morę than just food. 
"It s difhcult to overstate the impact the market has had on 
our town,” says former Richmond selectboard member Erik 
Filkom. "Less trips to the big boxes eąuals morę time for 
everybody, morę dollars kept in the community. And when 
we are at the market, we get to see all of our friends. There 
is a sense that we are a real town now.” 

For Richmond Market & Beverage owner Mikę Comeau, 
40, the story of how he built a hub for Richmond goes back 
to his high school days in Burlington, when he took a job 
bagging groceries for the Grand Union chain, earning just 
enough to support his passion for skiing. He ended up 
staying with the company for 13 years, working his way up 
to a No. 2 job of grocery manager. Along the way, Comeau 
discovered a couple of things about himself: He had a huge 
capacity for work, and he wanted morę for himself. 

In 2004, he took his savings, built up from a second 
linę of endeavor as a landlord, and bought the Richmond 
Corner Market, a neglected, bare-shelves quick stop located 
by the towns only stoplight. He set to work cleaning it up, 
brightening the aisles, hiring a butcher, improving the food 
choices and generally turning it into a pleasing place to 
shop. People in Richmond responded, but at 2,500 sąuare 
feet, the storę was smali. 

Enter Dan Noyes, owner of Richmond Home Supply, 
who also owned an old grain building on a strip of land by 
the railroad tracks a short distance away. Noyes had hoped 
to build a grocery storę for the town ”if someone didnt 
come along first and do it,” he says, and, as Comeau recalls: 
"Dan walked up to my storę one day, we talked for about 
half an hour and shook hands. A couple of weeks later, we 
had drawings for the storę.” 

After securing a loan for the structure, built and owned 
by Noyes and leased to Comeau, the pair was joined by 
another local entrepreneur, Craig Colburn, who folded his 
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CRUSADE 



In Vermont downtowns. 
however struggling, a self-made 
entrepreneur sees only opportunity 

By Susan Reid 

Photographed by 
Jim Westphalen 

Mikę Comeau, at his storę in Richmond 
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CONN/ENIENTLY LOCATED 
RIGHT SMACK IN THE 
MIDDLE OF YOUR TRAN/EL 
PLANS. 

When it comes to travel, Courtyard by 
Marriott Middlebury offers a refreshing 
way to unwind. Indoor pool and Whirlpool, 
free wi fi, suites with fireplaces. Meeting 
space for up to 50. 

To reserve your room, cali 800-388-7775, 
or visit courtyard.com. 



IT’S A NEW STAY.- 

Courtyard by Marriott 
Middlebury 
309 Court St. 
Middlebury, VT 
T 802.388.7600 F 802.388.7602 
Courtyard.com 

Just five minutes from the college and historie downtown 
Middlebury 



FACTORY STORĘ 


Monday-Saturday 9-5 & Sunday 10-4 

P.O. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1-877-635-WOOL (9665) 
Phone: 802-635-2271 • Fax: 802-635-7092 

Email: woolens 4 u@pshift.com 
www.johnsonwoolenmills.com 



The new słore stocks a tailored- 
to-Richmond mix, including quality 
meats, overseen by local legend Pat 
Quinn. Born in 1924, Quinn ran the 
Jonesville Market for almost 40 years, 
and his reputation as a fine butcher 
helped Comeau gain a following. 

Vermont State Liquor Agency outlet into 
the new Richmond Market & Beverage, 
which opened in 2010 . At 12,000 square 
feet, the new storę has grown to employ 
about 50 fuli- and part-time employees, 
compared with about a dozen at the old 
location, and has three times as many 
customers with average annual sales 
now at $ 7.5 million, compared with $ 1.5 
million at the corner market. 

Comeau says he does regular price 
checks of the competition so that his 
items remain affordable, and he stocks 
a common-sense mix of fresh local food, 
Vermont products, national brands and 
discount-label necessities. The market 
is clearly successful now, but Comeau, 
who is engaged to be married and lives 
in nearby Jericho, still comes to work 
seven days a week. For most people, that 
would be plenty, and the story would 
probably end there. But Comeau had 
bigger plans. 

Stricken by Tropical Storm Irene, 
Waterbury was on the ropes last 
August and far from an obvious place to 
invest in a grocery business downtown. 
Fears were rampant that State workers 


Apples 

to 

iPods 

This fali, special 
wooden apples are 
ripe for the picking at 
participating Vermont 
pick-your-own 
orchards, 

If you find one 

of these unique 

“iPod apples,” 

keep it and cali 
i-8oo-VERMONT 
because you re a winner 
of an Apple iPod. 

Of course everyone who 
celebrates fali in Vermont is a 
winner — from taking in the 
spectacular foliage show to 
picking your own apples 
fresh off the tree. 

Apples to iPods is sponsored 
in partnership by: 

ft Vermont Department of 
Tourism Sc Marketing 
Woodchuck Cider 
Vermont Agency of 
Agriculture 

• Smali Dog Electronics 

For contest details 
and orchard locations, visit 
www.applestoipods.com 
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Apples to iPods: almost as good as 

Apples to iCE CIDER 


_ 


iT’S aPPLICIOUS! 



Ice Cider is a delicious and sophisticated sweet winę madę from apples using natural cold weather to concentrate flavors. 
With remarkable complexity and balance it is a perfect accompaniment from charcuterie to cheese, to creamy cake. 

Ice Cider is becoming recognized as a premier North American specialty. The Vermont Ice Cider Association is a 
group of dedicated artisanal producers committed to promoting ice cider madę with traditional standards. 

www.vermonticecider.com 



Orchard and farm market. PYO apples. 
Cider, mapie syrup, honey, cider donuts, 
Vermont products. Seasonal vegetables. 
Pienie and play area. 

■ 

South Hero, VT 

(802) 372-4848 hackettsorchard.com 



Smali Dog 

Electronics 

A(i'W)s V)w 


Waitsfield I S. Burlington I Smalldog.com 


Apple 

Specialist 


Tools for your Vermont-e-life. 



An Apple a Day ... 
at Shelburne Orchards 


Enjoy the apple harvest! Pick apples, have a pienie, 
or shop at the Cider House Farm Market. 

We grow locally so that you can buy locally. 

SEASONAL HOURS 

(AUG.-OCT.) MONDAY-SATURDAY 9-6, 
SUNDAY 9-5 

216 Orchard Road, Shelburne 
( 802 ) 985-2753 



50 + Varieties of apples. 

Hard, ice, and sweet ciders. Bakery. 
PYO. Farm market. Mail order. 
Vermont fruit grown with a conscience. 

■ 

Shoreham, VT 
(802) 897-2777 champlainorchards.com 
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We live in uncertain financial times. 

Many seniors are won Jering bow tbey 
can ensure tbat their assets continue to 
generate neeclecl income into tbe futurę. 

A gift annuity from Kurn Hattin can Jo 
just tbat, all wbile belping cbil Jren in neeJ. 

ConsiJer tKat tbe average CD yiel J nationwi Je 
is currently unJer 2%. if you lock in long term, 
you migkt earn 2.3%. But wky woulJ you? A gift 
annuity will pay you a kanJsome income for life 
anJ kest of all, your payments are SAFE, guaranteeJ 
by Kurn Hattin s assets. Tbe ol Jer you are, tbe bigber 
ratę we will pay you. A seconJ annuitant can be aJJeJ, 
tbougb tliis will yielJ a lower ratę, as may be tbe case if 
appreciateJ securities are useJ to funJ tbe gift annuity. 

A Better 

liwestment 

Kurn Hattin Charitable Gift Annuity 


Cali Connie SanJerson for a confiJential illustration tailoreJ to 
your circumstances, 802-722-4719, xÓ9Ó3, connies@sover.net 


Tbe JiviJenJ: 


s are pnceless. 


| /lny season. Any reason. 


.Yjśm 



THE 

©i 


Equestrian Center Trail Rides & Lessons 
Affordable Accommodations 
Casual Outdoor Dining 
Endless Outdoor Adyentures 


Chittenden, VT | 802.483.23il I www.mountaintopinn.com 
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displaced by the flood would be 
permanently relocated, sapping the 
town of its economic lifeblood. 

Even so, Comeau, who had been 
eyeing Waterbury before the storm, 
became convinced after the disaster that 
it would be an even better investment. 
"Fm looking for Stores in places that 
have a sense of community," he says. 
"After the flood, I saw what a strong 
community Waterbury is, the support 
people gave each other, that it madę me 
want to buy it even morę." 

Three months after the flood, 
with the State workers' relocation still 
unresolved, he bought the former RJ.s 
Friendly Market and renamed it Village 
Market of Waterbury. Immediately, 
he invested about $600,000 in 
improvements. And as with Richmond, 
he was undaunted by the presence of a 
major supermarket chain a short drive 
away near the Interstate. 

So far, Comeau says sales are 
comparable to Richmond, although 
the Waterbury storę is about 8,000 
square feet larger and the eąuipment 
is older, so the expenses are higher. 
"Its not a get-rich-ąuick scheme, but 
managed properly and with support 
from the community, theres no reason 
we cant keep a storę there for a long 
time." In May, Gov. Peter Shumlin 
signed legislation that will bring about 
900 of Waterbury s 1,200 State workers 
back to town in two to three years, but 
Comeau says his plans never hinged on 
that. "I'm here in Richmond, with half 
the population, no Route 100 going 
through, no Green Mountain CoflFee 
Roasters, no State employees; we have 
nonę of that, and we do a great business 
in this community." 

Supporting downtowns with 
grocery Stores is something of a 
mission for Comeau, and he brings a 
missionarys zeal to the task. At the 
moment, he is considering two morę 
locations, including one in another 
flood-damaged community (he declined 
to name the towns because the deals 
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Craig Colburn is łhe "beverage" part 
of Richmond Market & Beverage. 
Before joining Comeau, Colburn 
owned a respected winę and beer 
specialty shop located on Main Street. 

were not fmalized). For the past ńve 
years, Comeau has also volunteered his 
time on road trips with Paul Bruhn, 
executive director of Preservation Trust 
of Vermont. "[Bruhn] drags me along to 
downtowns that have a storę that may be 
on the cusp of success, or not. Mostly I 
counsel storeowners on how to increase 
sales. Some are really smali, really grass- 
roots. But just because theyre smali, it 
doesnt mean they are doing everything 
wrong. We can usually ftnd something 
they are doing right. Every trip I learn 
something too, and I take those lessons 
back home.” 

As communitarian as he is with 
Vermont towns and independents, 
Comeau turns sharply competitive 
on the matter of chain supermarkets. 
Recalling a not-sodncognito visit a while 
back to his Richmond location, Comeau 
says, "It gave me no greater pleasure 
than seeing some guys in suits from 
Williston come to the Richmond storę 
a couple months after we opened to see 
what we were doing. The big boxes, at 
the end of the day, what do they do for 
communities' 5 It s all about the bottom 
linę, and if a Stores not making enough 
money, they will close it and leave an 





Hiking and mountain bike trails on over 2500 acres 

Equipment rentals, instruction and retail shop J 

Micro brewed Austrian style Trapp Lagers 
European-style accommodations and cuisine I Ji 


TroppTbmiltj fpdije 


A Mountain Resort in the European Tradition 

BY THE FAMILY THAT INSPIRED “THE SOUND OF MUSIC” 




Stowe, Yermont 


800 826 7000 


WWW.TRAPPFAMILY.COM 
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Eii Pillsbury 

Senior Communities 


Come and see what 
supportive independent 
living is all about 


Come and enjoy your life and 
we'll take care of the rest! 


• Housekeeping 

• Restaurant Style Dining 

• Transportation 

• Activities, Excercise and 
Outings 

• Wellness Clinics 

• Beauty Salon 

• 24 Hour Nursing Staff 

• A la Carte Services 


abandoned building behind.” 

How far can Comeaus aspirations 
take him? No one can say. But it is hard 
not to root for him. His quest to better 
himself through hard work and his own 
initiative is really the American dream; 
his vision to lift communities along with 
him is pure Vermont. 

‘Tm interested in the local 
community,” he says. “It would be really 
nice to have a bunch of community- 
based Stores. If I had morę Stores, I could 
provide better service, I would have 
better buying power so I could be really 
competitive. I could attract talented 
Staff to push the community Stores to 
the next level, to market the Stores, 
keep the prices down and keep up with 
trends. The profit could be reinvested in 
the community with good-paying jobs. 

'Tm smali now, but if I got to be a 
$40- or $50-million business, when 
I raised my hand, I would get the 
manufacturers' attention.” 


Supportive Independent Living at 

Allenwood & 
Harborview 


pillsburymanor.com For a personal visit, please cali: 

Allenwood - 90 Allen Rd, S Burlington 802-863-7897 ext 215 

Harborview - 16 Harbor View Rd, S Burlington 


The Richmond storę has grown 
to employ 50 fuli* and part*time 
employees, and average annual salas 
have reached about $7.5 million. 

vermontlife.com 


Twentyyears ofsbaping 
Vermonts residential & 
commercial landscape with 
design & installations. 


ANDSHAPES 
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BASIN HARBOR CLUB 


Secluded cove on Lakę Champlain. 
Lakeside cottages, most with fireplaces; two 
main guesthouses. Golf, tennis, water sports, 
childrens program. May - October. 

■ 

Vergennes, VT 
(800) 622-4000 basinharbor.com 


Central Vermonts Premier 
Hotel & Conference Center. 
Exceptional hospitality and comfort. 
Voted'‘Best Hotel” in Central Vermont. 

■ 

Montpelier, VT 
(800) 274-5252 capitolplaza.com 


Farm vacation offers abundant, fresh 
local foods family-style; lodging; farm 
activities; outdoor recreation; relaxing 
retreat for family and friends in any season. 

Rochester, VT 
(802) 767-3926 libertyhillhirm.com 



BillingsEatm 

d^Miiseiim 


Gateway to Vernionrs Rural Herttagc 


Working Dairy Farm 
Farm Life Exhibits 
1890 Farmhouse 
Programs & Activities 




May - October Daily 
November- February Weekends 


Woodstock, Vermont 


THE 

Mo UH TAJ w TOP 



Inn a Iesor?,% 


BHBWai.lfiiiJf M- JM 

LDERNESS ADVENTURES 

Overlooking spectacular mountains 
and a sparkling lakę, this four-season 


A unique summer camp for boys 

Resort offers "breathtaking views,” 


ages 10-14, located on 135 acres 

casual dining, endless outdoor 
adventures. Close to Killington. 


in the heart of the Green Mountains. 

■ 


■ 

Chittenden, VT 


CUTTINGSVILLE, VT 

(802) 483-2311 mountaintopinn.com 


(802) 446-6100 nighteaglewilderness.com 







October 6, 2012 through January 27 , 2013. 


Are We So Different? 

A Project of American Anthropological Association. 

Funded by Ford Foundation and National Science Foundation. 

RACE: Are We So Different is the first exhibit to confront 
the history, science, and lived experience of race and racism 
in the United States. The exhibit looks at the science of human 
variation. Visitors will explore how political, social and economic 
factors influenced the racial climate of our country and our region. 


/Vv i I /\hake aouarium 

//*S\ W ^ W 1J Ę ^ AND SCIENCE CENTER 

1(01) fT Fi U LEAHY CENTER 

FOR LAKĘ CHAMPLAIN 

BURLINGTON, YERMONT ♦ ECHOVERMONT.ORG ♦ 877.324.6386 
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FRESH BY NATURĘ 

It tastes better when you shorten 
the distance between field and 
fork. So come to the table 
for local food. Dig in to Newport. 

www.DiscoverNewportVT.com/fresh 




'i^miontoloa' 


5-Day/ 4-Night Vermont guided tours, 
B&B lodging and meals included. 
Tours available in all seasons. 
Starting ar only $799! 

■ 

(802) 417-1996 vermontology.com 






The 

Vermont 

Mountaineers 

have the best fans, 
sponsors and 
community support. 
Thank You!! 

www*thevermontmountaineers*com 



Plus 


Near Ben & Jerry s & Stowe: 

84 rooms/suites, some with Whirlpool, 
fireplace, views. Cafe, activity/fitness center, 
pool. Wi-Fi; Continental breakfast; 
kids stay free. 

■ 

Waterbury, VT 
(800) 621-7822 

best wes tern waterburys to we.com 


The Inn at 



Shelburne Farms 


Snów Goose 

# 


Mount snów, vt I nn 

ISSI 


Boutiąue hotel near 

Open May 10 - October 21, 2012, 


the base of Mount Snów. 

for breakfast, dinner, 


Antique-appointed rooms, 

Sunday brunch, Sunday suppers 


fireplaces, Jacuzzis. Pet-friendly. 

and overnight accommodations. 


Wi-Fi, cable TV, private baths, A/C. 

■ 


■ 

Shelburne, VT 


West Dover, VT 

(802) 985-8498 shelburnefarms.org 


(888) 604-7964 snowgooseinn.com 



COBBLE HOUSE INN 


1864 Victorian, antique furnishings, 
tastefully appointed rooms, private baths. 
Bountiful breakfast, friendly atmosphere. 
Intimate weddings, gatherings. 

See Vermont from here. Wi-Fi. 

■ 

Gaysville, VT 
(802) 234-5458 cobblehouseinn.com 
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Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 



emporium 

Where Vermont entrepreneurs offer 
their arts, goods and expertise 



MIDD 

smm 

FEST 

The Vermont Beer, Winę 8 C Cheese 
Festival is an annual event. 

Join the festivities, sample Vermont's finest 
products, support good causes. 

■ 

Middlebury, VT 

middsummerfestivaLcom 


Trappfimiilij fiodge 


2,500-acre mountain resort 
in the European tradition 
by the family that inspired 
"The Sound of Musie." 

■ 

Stowe, VT 

(800) 826-7000 trappfamily.com 



Montshire 

Museum of Science 


Award-winning 100-acre science center. 

Over 140 hands-on exhibits indoors 
and out; daily programs; special events; 
visiting exhibitions; Museum Storę. 
Open 10 a.m.-5 p.m. daily. 

■ 

Norwich, VT 
(802) 649-2200 montshire.org 



Handmade Stoneware Plaques, 
Magnets, and Little Dishes, 

250 Humorous and Sentimental Sayings. 
Free Shipping. 


South Ryegate, VT 

(800) 639-6790 mountainmeadowspottery.com 



Certified organie Vermont mapie syrup 
handerafted in smali batches for excep- 
tional flavor. Online holiday shopping: 
glass jars, plastic jugs, mapie candy. 

■ 

buckmountainmaple.com 


(ferecećlłU ^ 



Need design/layout 
help with your ad? 
Reasonable rates for all sizes . 

■ 

(802) 865-6233 

crocodile.studio@comcast.net 


Isham-Berwick 
Insuarancc Ageny, Im*. 


\ COOPERATIVE 
) INSURANCE 


Providing home, auto, farm, and 
businesses insurance. 

Developed by Vermonters for Vermonters. 
To us youre a person, not an account number. 

■ 

Barre, VT 

(802) 479-3388 ishaminsagency.com 


Love spending time in 
Uermonfs Ouidoors? 
Youll loue Uermont Sports! 

♦ Find places to hike, paddle, climb, ski, and ride 

♦ Fuli race calendar (fun runs to ultra-distances) 

♦ In-depth gear reviews 

♦ Profiles of interesting outdoor enthusiasts 

Pick up a free copy at any 
northbound State of Vermont rest stop, 
or subscribe at vtsports.com 
so you never miss an issue! 



SPORT 
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By Melissa Pasanen 


With recipe-testing 
assistance by 
Sarah Strauss 


Photographed by 
Andrew Wellman 


ermont may be one of the smaller states, but when it comes to beer, we 
play in the big leagues. The Green Mountain State consistently leads the national 
Brewers Associations list for number of craft breweries per capita, and our brewers 
draw national attention for their creative and finely crafted offerings. 

Beyond taking pleasure in ąuafhng these great beers, a number of chefs around 
the State also take advantage of their rangę and depth as an ingredient. 

Although beer is good for all seasons, fali — with its Oktoberfest celebrations 
and brisk air inviting hearty stews and soups — seems to cali it into the kitchen. 

"I use it like winę to take something from one level to the next," says chef 
Michael Witzel, food and beverage manager at Mad River Glen ski area in Fayston. 
"The beautiful undertones in beer — maltiness, hops and, sometimes, fruitiness 
— add balance, depth and character to a recipe; they make it a little morę exciting." 

General Starks Pub at Mad River has seven tap lines, with six of those devoted 
to local beers."We love switching it up and getting our Vermont breweries involved,” 
says Witzel, who takes inspiration from brewers throughout the ski season and also 
for special events, like rehearsal dinners and birthday parties that he caters on the 
grounds and in the lodge year-round. 

Witzels dishes lean to Vermontdnfluenced comfort food: barbecued pork braised 
in Otter Creeks Stovepipe Porter, Magie Hats Single Chair Pale Ale in his chili, or 
a fondue madę with Cabot sharp cheddar and Otter Creeks Black IPA in which, he 
explains,"the bitterness of the Black IPA balances the richness of the cheese.” 

His signature beef stew is madę with a distinctive mapie stout from Lawsons 
Finest Liquids in nearby Warren. The huge, rich flavor of the beer and its slight 
mapie sweetness add a profound depth to the stew, and its also a delicious example 
of neighborly connections. 

Cal Hingston, executive chef at The Norwich Inn, doesnt even have to leave the 
property to find his beer inspiration: The inns own fourTarrel brewhouse was built 
in a renovated livery building next to the inn."We are extremely lucky to have the 
brewery right there with brewmaster, Jeremy Hebert. The flavors he comes up with 
add so many great complexities to what I cook," says Hingston. 

The inns restaurant, Jasper Murdocks Alehouse, changes its menu seasonally 
and always includes three to four entrees that showcase the brewerys beers. A 
grilled Delmonico steak might be served with a Whistling Pig Red Ale reduction 
sauce, and a Jasper Murdock Ale-braised lamb shank benefits from "the big-bodied 
ale, which permeates the meat and stands up to the onions and tomatoes in the 
braise," Hingston says. 

A recently introduced pub favorite is Ma Walker s beer cheese, an irresistible 
gooey blend of cheddar and beer (sometimes red ale, sometimes stout) spiked with 
horseradish and mustard. 

For the three or four beer-pairing dinners the inn hosts each year, Hingston 
stretches beer a little further into the sweet zonę, making a morello cherry and red 
ale sorbet as an intermezzo palate cleanser. He also goes beyond the classic stout 
chocolate cake to swirl a sweetened stout reduction into a marbled cheesecake and 
crown fresh raspberries in a chocolate cup with imperial stout foam. 

Lets raise a glass — and a ladle — to Yermont beer. 




vermontlife.com 


autumn 2012 


7i 










WILL MOSES 





"The Garden Club" 10" x 14" 

Ltd. Edition Serigraph $275 


"Mary & Her Little Lamb" Book 

ISBN: 0-399-24233-5 $17.99 


"Country Home" 14"x 16" 

Ltd. Edition Print $135 


"Christmas Eve Service" 7.5"x 12" 

Ltd. Edition Print $128 

"Art to warm your heart and horne" 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

P.O. Box 94, Eagle Bridge, NY 12057 

1 - 800 - 328-6326 

FREE color catalog is aimilable featuńng 
Will Moses limited edition Folk Art Pńnts, Books, 
Puzzles, Cards & Morę! 

VISA MASTERCARD AMERICAN EXPRESS 
PROMPT DELIVERY SATISFACTION GUARANTEED 

Visit us on the web at www.willmoses.com 
or visit the Will Moses Dealer near you. 

Bennington Museum, Bennington,VT. 
Framing Format, St. Johnsbury,VT. 

Jay Country Storę, Jay, VT. 

Paradę Gallery, Warren, VT. 

Yermont Artisan Designs, Brattleboro,VT. 
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cooking in season 


Beef Stew With LawsorTs 
Mapie Imperial Stout 

Adapted from a recipe by Chef Michael 
Witzel, Food and Beverage Manager, 
Mad River Glen 

itzel uses Lawsons Mapie 
Imperial Stout, a seasonal offering 
normally available in fali and winter. 

If you cant find it, substitute another 
big, flavorful stout (not Guinness) or 
porter. The first step of roasting the 
beef marrowbones may be skipped, but 
marrowbones are widely available, and 
they really add another great layer of flavor 
to this stew. 

iVz pounds beef marrowbones 
1 quart beef stock 
2 l /z pounds stew beef, such as chuck or 
round, cut into one-inch cubes 
V* cup flour, seasoned liberally with 
salt and pepper 

1 onion, coarsely chopped 
3 cloves garlic, minced 

2 tablespoons tomato pastę 

18 ounces (2% cups, divided) Lawsons 
Mapie Imperial Stout or other big, 
flavorful stout such as Long Trail 
Coffee Stout or Rock Art Stump 
Jumper Gnarly Stout 

1 tablespoon dried parsley 

2 bay leaves 

iVz teaspoons dried rosemary 
iVi teaspoons dried thyme 
1 pound carrots, peeled and cut into 
halfdnch rounds 

1 pound smali red potatoes, unpeeled, 
quartered 

1 pound parsnips or turnips, peeled 
and cut into one-inch cubes 
Salt and pepper to taste 
Fresh parsley to garnish if desired 

Preheat the oven to 375 F and place 
the marrowbones in a deep roasting 
pan. Roast the bones about 1 hour until 
they have some color. Remove the bones 
to a piąte and carefully pour the fat off 
into a heatproof measuring cup to use 


for sauteing the beef. Set the roasting 
pan over two burners on your stove over 
mediurmhigh heat and add the beef 
stock. Bring to a boil and deglaze the pan, 
stirring the beef stock and scraping up 
any brown bits. Put the roasting pan with 
stock aside. 

Dredge the stew meat lightly in the 
seasoned flour mixture, shaking off any 
excess. In a large Dutch oven or large, 
shallow soup pot, heat 2 tablespoons 
of the beef fat over mediurmhigh heat 
and add the meat in batches so as not 
to crowd. Brown the meat, about 6 to 8 
minutes total per batch, turning once. 
Remove each batch to the piąte with the 
marrowbones and repeat, adding morę fat 
as necessary, until all the meat is browned. 
(Lower heat if necessary to keep flour 
from burning, and if you run out of fat, 
use oil.) 

Reduce the heat to medium and add 
another 2 tablespoons of the beef fat or 
oil to the pan. Add the onion and garlic 
and cook, stirring occasionally, about 5 
minutes, until soft. Add tomato pastę and 
cook, stirring, 1 minutę. Add \Vi cups of 
the beer and the dried herbs to the pot. 
Increase the heat to medium-high and 
deglaze the pan, stirring to scrape up any 
brown bits. Simmer 5 minutes. Add the 
roasted bones and browned beef with 
any accumulated juices to the pot and 
add stockjust to cover. (If you dont have 
enough, you can supplement with water.) 

Bring the stew to a simmer and then 
reduce the heat to Iow. Cover the pot with 
the lid just ajar, and simmer for about 1 
hour, or until the beef is just tender. If you 
have room in your pot, leave marrowbones 
in when you add vegetables; if not, remove 
and discard. Add the carrots, potatoes 
and parsnips or turnips along with the 
remaining % cup beer. Simmer for 1 morę 
hour, with lid again just ajar, until the 
vegetables are tender. Remove bones and 
bay leaves before serving. Season to taste 
with salt and pepper, garnish with fresh 
parsley and serve with good bread and 
butter. Serves 6 to 8. 
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- Hickory Furniture 

- Camp Decorations 

- Taxidermy & Moose Heads 

- Pendleton Blankets 

- Oriental Rugs 

- Southwestern Jewelry 

- April Cornell, Isis & Ibex 

- Vera Bradley Bags 

- French Wines 
-Antiąues, 

& morę! 


-/ Lake &L°dg e St° re 


.802 748-2423 

370 RAILROAD ST., ST. JOHNSBURY, VT U 



YERMONT jj FLANNEL 


VERMONTFLANNEL.COM 

Worlds Finest 
Flannel Clothing 


Hall of Famę Winner 


Stores 

Woodstock, East Barre, 

Rt 7 Ferrisburgh Vermont 
Or Order Online 

VERMONTFLANNEL.COM 

MADĘ IN THE USA 


800 . 232.7820 


Ma Walker's Beer 
Cheese Dip 

Adapted from a recipe by Executive 
Chef Cal Hingston, The Norwich Inn 

H ingston named this popular 
appetizer for one of the original 
owners of the inn. He has madę it with 
the brewery s Whistling Pig Red Ale, 
which offers a rounded malty flavor and 
some lingering hops, and its imperial 



Ma Wallcer's 
Beer Cheese Dip 



stout (also named after Ma Walker). 
Norwich Inn beers can be purchased 
only at the inn, but the cheese dip will 
work with almost any beer that has some 
personality but is not overly hoppy. 

4 tablespoons (one-half stick) unsalt- 
ed butter 

% cup alhpurpose flour 

1 cup red ale, such as Whistling Pig 
Red Ale or Rock Art American 
Red 

i l /i cups heavy cream 

2 teaspoons Dijon mustard 

2 teaspoons Worcestershire sauce 
Vi teaspoon minced horseradish 
3 /4 teaspoon coarse kosher salt 
Vi teaspoon black pepper 
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cups (about 12 ounces) grated sharp 
cheddar cheese, divided 


In a smali pot, set over medium heat, 
melt the butter until foaming. Gradually 
whisk in the flour and cook, whisking 
continuously, about 5 to 6 minutes, until 
it smells lightly nutty and has turned an 
ivory color. Set the butter-flour mixture 
(roux) aside. 

In a medium, heavy-bottomed pot, 
bring the ale to a 
boil and reduce the 
heat to medium to 




maintain a simmer. 
Cook until the ale is 
reduced by half, about 
7 to 8 minutes. Stir 
in the heavy cream 
and increase the heat 
to medium-high to 
bring the mixture 
just to a boil. Puli the 
pot ofF the heat and 
whisk in the mustard, 
Worcestershire sauce, 
horseradish, salt, 
pepper and 2H cups of 
the grated cheese until 
the cheese is melted. 
Whisk in the prepared 
roux. 

Return the pot to medium heat 
and cook, whisking constantly, about 
6 to 7 minutes, until the mixture is 
the consistency of thick custard. Pour 
the cheese dip into a shallow gratin or 
baking dish. Set aside to cool slightly. 
(Can be refrigerated when cooled, up to 
3 days.) 

Preheat broiler to high with a rack 
set in the highest position. Sprinkle the 
remaining Vi cup grated cheese evenly 
over cheese dip and broił for 3 to 4 
minutes until the cheese has melted and 
there are dark brown spots. Let sit 5 
minutes before serving with raw carrots, 
celery, sliced apples and crackers or 
bread. Makes about 3 cups. (Enough 
for a party!) 
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Vermont offers a wide rangę of jobs in health care, 
business and financial services, engineering 
and manufacturing, agriculture and IT. 

We’ll connect you with great employers! 


nYERMONT 


EI®aE 

- 

VERM0NT DEPARTMENT OF LABOR 

0 www.labor.vermont.gov 


VERMONT: A special place to live, work and play! 








yT oTHlNG COMPĄjyy 
t Rademar^ 

An exclusive offerfor Vermont Life 
online shoppers! Use Codę VTLIFE 
and receive 25% off all orders! 

vermontclothingcompany.com 

St. Albans, Vermont 

(800) 880-1557 

O facebook Wholesale opportunities available. 


www.vermontclothingcompany.com 


he Vermont 
brand shines 
in the Vermont 
Building on the 
Avenue of States 
with specialty 
products from 
mapie to crafts 
and clothes! 
About 1.3 miłlion 
fair-goers will 
visit The “Big E” 
(Eastern States 
Exposition) 
in Springfield, 
Mass., Sept. 
14-30. Dis- 
cover unique 
job opportu¬ 
nities shared 
by Vermont 
Department of 
Labor repre- 
sentatives on 
Friday, Sept. 21. 
Saturday, Sept. 
22, of course, is 
Vermont Day. 
And Vermont 
Clothing will 
have special 
Vermont apparel 
on sale Monday, 
Sept. 24. Visit 
the Yermont 


showcase of our 
landscape and 
entrepreneurs. 
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one in 626,431 


Vermonter 
Has a Story 

Heidi Broner: 

Monument etcher and 
artist, informed by tbemes 
of dignity and work 

Pkotographed by 
Caleb Kenna 

I N THE GRANITE SHEDS OF BaRRE, 
artist Heidi Broner has found her 
place as an engraver of monuments 
and memorials. A solemn task, Broner s 
etching calls for tenderness and 
imagination amid the dust and din of 
the shop, working to create permanent 
images of people she did not know. 

In the winter, when the sheds close 
due to the cold, Broner turns to painting 
at her home studio in Montpelier. She 
specializes in depictions of blue-collar 
workers, inspired by the hidden grace 
and dignity of people doing their jobs 
every day. 

VL: Describe the work environment 
of the granite sheds. 

HB: The granite sheds mostly 
employ men, although there are other 
women etchers in Barre. It wasnt easy 
in the beginning; it can be a tough 
environment. But everywhere I work, 
the men are friendly. This is my I3th 
year doing this. I make a decent living, 
and it allows me to paint. They cali me 
when they have a job. It varies wildly 
from "Wheres the work?” to "I cant 
keep up!” 

VL: As were talking, youre working 
on an etching of a young woman. How 
do you capture her likeness? 




HB: The people whose portraits I 
etch are almost always unknown to me, 
but I do know this granite bench is for 
a 2oyear-old woman who died during 
Tropical Storm Irene (Ivana Taseva 
of Macedonia, who was swept away 
in the flooded Deerfield River). 

I have a photo of her, and I make a 
copy, tape it on the stone, and I use 
transfer paper and tracę it. I use that 
as a guide, but I’m really looking at 
her photo as I draw freehand. I use 
a Dremel engraver; its like a tiny 
jackhammer with a diamond tip, and 
it makes tiny dots. It might take me a 
couple of hours to do the engraving, 
but then I fuss with it to make it 
right. I think about the person. I cant 
pretend to say I'm capturing their 
character, but this is so important to 
the family and friends, I want to give 
them something good. 

VL: Do you feel a connection to the 
people you are etching? 

HB: Yes. Sometimes I have to do an 
infant or a child — and it really gets 
me. My job is to make the etching 
look like a sweetly sleeping baby, for 
the parents. 

VL: What are some unusual requests 
you have done? 

HB: The monument is a ritual object. 
You visit it. Its very personal. Here is 
one of two brown trout in the shape of 
a heart. You wouldnt see trout doing 
this, but that s OK. Thats what they 
wanted. His side says, "Gone Fishing,” 
hers says, "Gone With the Wind,” 
and they have their signatures in the 
middle of the heart. I started on the 
trout, but I'm not happy with it. They 
wanted brown trout, not rainbow trout 
or brook trout, so I need to do some 
research because they'11 know the 
difFerence, and I want to get it right. 

VL: You were raised on Long Island. 
When did you arrive in Vermont? 
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HB: I came to Vermont in 1974 when 
I was in my early 20 S. I was living in 
New York at the time, and a friend 
who was going to Goddard College 
invited me to visit. I hitchhiked up 
here, and when I crossed the State linę, 
within five minutes, I went, ahhhh 
... I felt at home. So I packed up and 
moved here. It was a very exciting 
time. I found that in Vermont, unlike 
New York, you make your own 
entertainment. I was singing with 
groups and doing theater. I worked 
seriously with Bread and Puppet 
Theater for 20 years, until 1995* 

VL: It seems that you have found 
Vermont to be a welcoming place for 
unconventional work and pastimes. 

HB: I Ve never worked in an ofhce 
here. I was a cook at the Horn of the 
Moon Cafe in Montpelier for 15 years. 

I loved it, but I didn't take it seriously. 
Then I realized, here I am, these are 
the minutes of my life, I should make 
the most of them. I started really 
appreciating the beautiful materials I 
worked with. I loved making pies. 

VL: Many of your paintings feature 
men at work. How did this theme 
come aboutf 

HB: I have been strongly influenced 
by working with all these men in the 
granite industry. I wanted to paint 
people with real gestures, not models 
posing for me. One day, I saw a group 
of guys paving asphalt on Smith 
Street in Barre and there was this 
gorgeous steam rising up — I did three 
paintings. Something spoke to me. The 
everydayness of it, their absorption 
in the task. It s a kind of meditation. 
People become morę themselves when 
theyre not distracted. I like very much 
to be in that space of absorption. I 
admire the repeated motions with 
objects. They know what they are 
doing. It becomes beautiful to me. 

— Interviewed by Susan Reid 




YERMONTS LIFECARE COMMUNITY 


Living 


At Wake Robin, residents have designed 
and built three miles of walking trails. 

Each Spring, we make mapie syrup in the 
community sugar house and each Fali, 
we harvest honey from our beehives. We 
compost, plant gardens, and work with Staff 
to follow earthTriendly practices, conserve 
energy and use locally grown foods. 

Live the life you choose—in our vibrant 
community that shares your “green” 
ideals. We’re happy to tell you morę. 

Visit our website or give us a cali today to 

Schedule a tour. 


802.264.5100 / wakerobin.com 




WakeRobin 


SHELBURNE. VERM0NT 
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BUY, SELL, OR TRADE 

new and used photogr aphic equipment 

Green Mountain Camera has Vermont's largest irwentory of new, used and antique 
photo equipment. Our core business is buying, selling and trading all types of photo 
equipment, including digital. If you are looking to buy, sell or trade today, please 
contact us to learn how to get a free estimate. 

Selling a large collection or estate? 

We will send a buying specialist to you. No need 
to make lists or move eguipment. Cali us today. 


Why Green Mountain Camera? 

-/ trusted & hassle-free 
■/ trades welcomed 
✓ sell all of your equipment quickly 
y fast payment 




Waterbury Center, VT 


(802) 244-0883 


www.gmcamera.com 



New Construction Additions & Renovations 
In-House Design Studio 
www.cedarledgebuilders.com 

328 US Rte. 2 South Hero, Yermont 



nim y ineycr rc 

A W A R D • W I N N I N r ~ —;— 

ING . V E R M 0 N T . WINES 

Open all Year - 7 days a week 

6308 Shelburne Rd. (Rt. 7) Shelburne, VT 

802-985*8222 www.shelburnevineyard.com 



(Continued from page 5 o) 

integrated. What s interesting is that 
the innovation of the last few years 
has been on-the-farm processing and 
marketing of- value-added products — 
it runs the gamut from cheese to winę 
— and very often the regulators help 
establish those businesses as much as 
the development folks. 



VL: Some Vermont farms are able 
to produce value-added products, 
such as farmstead cheese, that sell for 
high prices out of State but are too 
costly on an everyday basis for many 
Vermonters. Do you see a dichotomy 
here? 

CR: I dont think we need to 
apologize for producing value-added 
products that provide a livable wagę 
to Vermont producers selling into a 
marketplace where people have the 
ability to pay for them. 

But there are a lot of farmers in 
this State who produce food for their 
community and sustain their families 
and their businesses on what they sell 
to Vermonters. And some of those 
farmers start there and then they grow 
their businesses, and they sell not 
only through their CSA (community- 
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Hidden Springs 


For Everything Mapie. 

Bring home Vermont. Visit us or 
shop online. Cali or go online 
for our Mapie Scones recipe. 

■ 

PUTNEY, VT 

(802) 387-5200 hiddenspringsmaple.com 



Serving cyclists and cross-country skiers 
sińce 1971. Rentals, service, and the gear 
to do it all. Conveniently near I-91. 

■ 

PUTNEY, VT 

(802) 387-7518 westhillshop.com 


P utney radiates the treasured 
spirit of Vermont's unspoiled 
villages. Its relaxed ease 
recaptures a lost decade in time. 
Minutes north of Brattleboro and 
readily accessible from 1 - 91 , eclectic 
shops, yarn spinnery, mapie, berry and 
apple farms, winery, eateries, B&B 
and inn await you. Shop in the village 
center or witness the magie created 
in artisan studios. Follow the trail 
of the autumn Putney Craft Tour, 
New Englands oldest. Intimate musie 
venues, its local stage and puppetry 
theater add to the fun and creative 
diversity. Stay, breathe deeply and 
meander Putney s baek roads, leading 
to berry-picking, hiking, biking, 
swimming holes and skiing trails. 
Come once to Putney, and you '11 find 
yourself coming baek again and again. 



SUPPORTING LOCAL FARMS SINCE 19A1 


The Putney Food Co-op, a 
community-owned grocery and dęli, 
just ofFExit 4,1-91. Were natural 
and delicious, sińce 1941. 


Putney, VT 

(802) 387-5866 putneyfood.coop 


li? 
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TOUR 


Art Lovers/Adventure Seekers: 

Self-guided back-roads tour. 
Buy direct from 28 artisans along 
artisan trail. Demos. Snacks. 
Nov. 23-25,10 a.m.~5 p.m. 

■ 

Putney, VT 

(802) 387-3032 putneycrafts.com 


& 


tv 








PUTNEY INN f 


Gracious lodging welcoming pets & their (amilies. 

Tavern & Bistro Menus ... Porch lounging, lingering, drinking, dining ... 
Fridąy Night Jazz Cafe, Saturday Night Open Mic ... 

Golf Lovers Escape. Weddings, large & smali. Wi-Fi throughout. 

tnfo@putneyinn.Lom « ( 802 ) 387-5517 * www.putneyinn.com 





vermontlife.com 


autumn 2012 


79 






















“keep Vermont green while 
keeping green in Vermont” 



IMPROVE FUEL EFFICIENCY 
INCREASE ENGINE LIFE 
REDUCE EMISSIONS 
YOU SAVE MONEY 


20+ YEARS PROVEN HISTORY 
100% MONEY BACK GUARANTEE 

www.iGiveGas.com 



Fresk 

Paslries 


yermont 

Country Deli 


Coumiet 
to go... 


Yermont 

Products 


436 Western Avenue 
Brattleboro. Vermont 
802-257-9254 

www.vermontcountrydeli.com 

We’re open 7am-7pm everyday 


Buy one full-year 
(four issues) 
subscription 
to 

liilife 


give a second 
full-year subscription 
to a relative or friend 


See the postcard 
inserted in this issue 
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supported agriculture network) and 
the farmers market, they discover they 
can use the GAP (Good Agricultural 
Practices) program the State helps 
with to sell products to supermarkets 
like Shaws and Price Chopper. So, 
its important to say that we actually 
do grow food for Vermonters and sell 
it through any number of vehicles, 
which, by the way, is the reason 
Vermont is No. i in the country for 
direct sales on a per capita basis. 

The support of the local 
communities enables young farmers 
to start ofFon a shoestring and grow 
their businesses so they can produce 
morę food, not only for Vermont, but 
for export. This State has always been 
a food exporter; we cannot support 
the working landscape without 
exporting food. And if were going to 
export food, lets export products that 
will help sustain a livable wagę. 

VL: In Vermont, weve been 
challenged to work the land 
without harming the environment, 
particularly Lakę Champlain. Have 
we learned anything in Vermont that 
could help us better balance the needs 
of the environment and agriculture 
going forward? 

CR: First of all, the notion that 
its a balance between agriculture 
and the environment I think is the 
wrong concept. It s really a question 
of integration. The water-quality 
problem has many authors, and it 
needs many authors for its solution. 

I think it s important to under- 
stand how we got to where we are. 

I have spent my summers on Lakę 
Champlain every year of my life, and 
I've seen changes, but those changes 
have occurred over decades. Its not 
going to change back in two to five 
years. I maintain that its not fair to 
the farmers of today to hang them up 
on the petard ofyesteryears bad 
public policy. 
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From Bowls to Beds, from Classic to Contemporary! 
Shop with over 40 ot Vermont's finest woodworkers. 
Great gift ideas! 


Demonstrations, food, 
musie, kids activities, 
forest tours, and morę! 



t Union Arena, 496 Woodstock Rd. (Rt 4) $10, 18+ 

Marsh-Billings-Rockefeller National Historical Park, 54 Elm Street. Free 
(free shuttle between locations) 

802-747-7900 www.vermontwoodfestival.org 



Vermont Sustainable Jobs Fund 



merchantsi 

BANK 




.YERMONT 


www.VermontVacation.coin 

1-800-VERMONT 




imOtUOFSTGD 


ART IN THE PARK 


RUTLAND V E R M O N T 

fali foliage festival: 

iSj l OCTOBER 6 & 7 

-—I Featuring juried fine arts and 

crafts, specialty foods, live 
■mww musie,food and children's 

—activities! 

www.chaffeeartcenter.org 

Main Street Park 
Junction of Routes 4 & 7 
Gates Open at 10 AM 


BEST OF THE BEST 
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August 28,2011 
renę Stormed Through Vermont 


As quickly as the waters came, cleanup began. 


In an awe-inspiring demonstration of what it truły means to be 
a Vermonter, individuals, communities and businesses 
joined together to begin the long process of rebuilding Vermont. 


Help Vermonters with their long-term recovery needs. 

Buy a Vermont Strong license piąte for $25.00. Net proceeds 
from the sale of each piąte will be distributed to both the 

Vermont Disaster Relief Fund and the Vermont Food Bank. 


Online: 

vermontlife.com 

In person: 

Department of Motor 
Vehicles offices statewide 

For Office hours and locations, 
visit www.dmv.vermont.gov. 


© Copyright 2011 Erie Mallette and Lyz Tomsuden. The “I am Vermont Strong’© logo/emblem 
is used wrth the gracious permission of the co-creators, Erie Mallette and Lyz Tomsuden of 
Rutland, Vermont. Additional information is available at www.iamvermontstrong.com. 

VTStrong.Vermont.gov 



yermontlife 

is a proud supporter of the 
"I Am Vermont Strong" license plai 

Purchase a piąte and receive a special 
two-for-one offer. Buy a one-year 
subscription for $ 18.97, and give 
Vermont Life to a relative or friend for FREE 
For specifics, visit vermontlife.com 
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We have, by and large, an 
agriculture community that is very 
aware of their role and responsibility. 
We have an array of interesting and 
diverse approaches from the Audets 
Blue Spruce Farm in Bridport [which 
implements] some of the newest 
manure management technology and 
uses a bio-digester to Bob Foster down 
in Middlebury who produces Moo 
Doo that you can find in your local 
hardware storę. Theres Erie Noel up 
in Highgate at Maplewood Organics, a 
former dairy farm, now beef operation, 
and Mikę Eastman in Addison County 
whos running a dairy farm with very 
few inputs. 

These are all examples of the 
kind of innovation, creativity and 
entrepreneurship that Vermont farmers 
bring to the table. These farmers send 
their kids to the same schools as we 
all do; they go to the same churches; 
they are on the select boards; they are 
leaders in the State. 

When I was a legislator, I could 
count 40 farmers on the floor of 
the Fdouse. Our farmers are integral 
members of our communities and 
often provide the grounded, practical 
and pragmatic leadership that sets 
Vermont apart. 

VL: The number of dairy farms 
has been in steady decline. Should 
Vermont shift support to agricultural 
sectors in which the State has morę 
competitive advantages in today s 
global food system? 

CR: Vermont dairy farmers have 
gone from 11,000 to 1,000 not because 
some politician or co-op has failed 
in their job, but because they've been 
responding to the ecological forces 
of their environnient, if you will, the 
dairy economy. Were operating with a 
national pricing structure and with a 
milk order system that is what it is. 

In response, we are seeing Vermont 
agriculture diversify before our very eyes 


he Inn at Long Trail, Inn at 
Six Mountains, Marble Valley 
Transit and other members 
of the Killington Chamber of 
Commerce invite you to Killington to 
experience the finest in autumn color, 
lodging, food and festivities. 


Dinę 




A rustic country inn with 
candlelit dining, award-winning chef, 
fireplace suites and Irish Pub with 
live musie on weekends. 

■ 

Killington, VT 
(800) 325-2540 innatlongtrail.com 



Tfyc>lnr) 

, ofthz, 

<Six Mountainf 

at Kil!ingto n 

A four-season resort destination 
and home to the award-winning 
New Life Hiking Spa. Located on 
the Killington Access Road. 


Killington, VT 
(802) 422-4302 sixmountains.com 



MARBLE VALLEY/ _ 

REGION AL TRANSIT DISTRICTJ 


Providing Bus Service Since 1976. 

The Bus gets you 
where you need to be ... 

■ 

Middlebury, Rutland, Ludlow, 
Killington, Manchester, 
Castleton, Fair Haven, VT 
(802) 773-3244 thebus.com 
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Burlingron 
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Biattfcboro 
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Shelburne Farms 




• Pro pert\ 7 Tours 

• Cheesemaking 

• ChildrerTs Farmyard 



g* Harvest Festival Sat ., Sept. 15 
25 ™ Art at the Coach Barn 


The Inn at Shelburne 
Farms: Rooms Ćzf Dining 

Walking Trails 
Welcome Center 
& Farm Storę 


1611 Harbor Road 
Shelburne,VT 802 - 985-8686 
vvww.shelburnefarms.ore 



Qjid/Uv • 7\fcąr Tnt/itien 

Make Your Dream a Reality.. 

with your own Custom Built Amish Structure. 


^ Amish madę Barns, Homes, Garages, Shcds, 
Gazebos, Post and Beam, Playhouses 

Delivery throughout the USA 
1195 VA Cutoff Road, White River Junction, YT 05001 

3 1-800-441-6057 f www.carriageshed.co 



It’s the warmth 
of a welcoming 
community. 

Warmth, services and 
community with 36 
independent living and 16 
residential care apartments. 


_ Westview Meadows at Montpelier 

Westvie\v MPddOWS 171 Westview Meadows Rd., Montpelier, VT, ( 802 ) 223-1068 

www.westviewmeadows.com 



VERMONT VERNACULAR DESIGNS 

Custom Reproduction 18th and 19th Century Yermont Homes 


www.vermontvernaculardesigns.com - Office: 802 - 224-0300 or Fax: 802 - 224-0301 


and that includes the dairy industry. Not 
only do we have two new processors who 
are here because of Vermont milk, were 
also seeing the dairy farmers themselves 
diversify. I sat on the board of Shelburne 



Farms for 22 years, and they were one of 
those folks who started making cheese. 
And we have Grafion, we have Cabot. 

So, the notion that we have to 
change ignores the reality of how 
things do change. They will change 
over time. If you understand ecology, 
succession doesnt happen like that [he 
snaps fingers], except for devastations, 
and even after those, it s a gradual 
rebuilding process. The economy is 
the same way; were going to see an 
evolution of change and were seeing 
it. Where it s going to go is not elear 
to me, but what were about here 
is supporting those farmers and 
food processors and food-systems 
entrepreneurs who are being successful 
and helping them find success. 

VL: There is a perception that national 
agriculture policies favor bigger-is- 
better conventional farms over smaller- 
scale and organie farms. What is your 
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Buy one subscription to 
Vermont Life and get a 

second one free, plus get entered 

to win a dream getaway with 
the legendary von Trapp family 

at the Trapp Family Lodge 

in Stowe.* 



A Mountain Resort in the European Tradition 


BY THE FAMILY THAT INSPIRED “THE SOUND OF MUSIC” 



Enter and subscribe today 


com 


yermon 


No subscription purchase necessary to win. Cost of subscription $18.97. 
Actual Retail Yalue of Prizc: $950 per trip prizc per ijuarter. 


Prize includes: two nights for 
two in a standard guest room; 
arrival-day dinner, three meals 
on middle day, departure-day 
breakfast; unlimited trail use for 
hiking or biking;“The Sound of 
Musie” DVD; property tour and 
historical lecture with a member 
of the von Trapp family. 


www.trappfamily.com 
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1 . Classic Wall 
Calendar 

Our most popular 
calendar, with 13 exquisite 
photos and plenty of room 
for notes and appointments. 
Wire-bound and packaged 
in a ready-to-mail box. 

8" x 10 H” 

VLCWC013 
$13.95 

2. The Sabra Field 
Calendar 

12 woodcut prints by one 
of Vermonts most popular 
artists. 10" x 10" 

VLCSF013 
$16.95 

3 . Vermont Weather 
Calendar 

Our largest format 
calendar features a seasonal 
photo for each month, 
plus interesting weather 
statistics. 13" x io l /2" 
VLCWE013 
$15.95 




yermontlife 

catalog*com 

(800) 455-3399 



4. Vermont in 
Black & White 

Twelve spectacular black- 
and-white prints of the 
Vermont landscape. A 
thoughtful gift for anyone 
who loves Vermont. 

13" x 10 Vi 

VLCBW013 

$ 15.95 


perspective on this for Vermont farmers 
going forward? 

CR: This is an increasingly customer- 
driven marketplace. They want to know 
what theyre buying, how its produced, 
where its produced, and they want to 



know whos doing the producing. And 
if consumers are going to pay attention 
to that level of detail, smali farmers — 
Vermont farmers — are going to do well. 

The whole Boston to Washington, 
D.C., metropolitan corridor is millions 
of people — a marketplace sufficiently 
big enough to support a lot of, if not all, 
Vermont farmers of specialty crops/ 
value-added products. We have a 
competitive advantage because of our 
geographic proximity and because of 
our outstanding reputation. The most 
critical thing I believe for Vermont 
farmers is our reputation for ąuality 
products from this place called 
Yermont, which has market cachet. # 


Retnarks have been edited 
for brevity. 
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Norwich, VT 


FOR SALE Historie landmark property. 18,721 GSF, 1.6 acres, 3 immaculate 
fully leased Class A office/retail buildings + residential home. Prominent corner 
location. Fantastic inyestment opportunity! Duncan Harris @ 802.343.4661 



Enjoy spectacular sunsets 
and listen to the cali of the 
loons front the dock or front 
this three-season home. 

Extensively renovated 
including a 32’ wali of 
Windows on the lakeside, 
living roont has a brick 
fireplace and soaring 
cathedral ceiling with balcony above to the 
two upstairs bedroonts and half bath. 
Kitchen has light ntaple cabinetry. 
granite countertops and a big island. 

A bedroont, bathroom and laundry 
are all on the main level. $459,000 


81 Main Street, Montpelier 
802-229-0345 <$> 800-696-1456 
HeneyRealtors.com 



Listen to the loons below 
on Mirror Lakę. 

Pick blueberries from a magical 
patch of 1000 bushes. 

See CameLs Hump from the top 
of sixty-five isolated acres. 

Live in a private park in Calais. 
Classic Vermont. Exquisite interior 
and an AGA kitchen. 


HeneyRealtors.com ♦ Jane@HeneyRealtors.com 
81 Main Street, Montpelier ♦802-229-0345 ♦800-696-1456 


fjeney 

JL JLrealtors J 



Veł'/yic>łlć Uvirx^! 


Built in 2004,4 BR post & beam, 2.5 bth, solar hot water, radiant floor heat. 28 acres 
with Xmas trees and trails. $259,999 ($50,000 less than 2012 appraised value) 


802.754.2997 joshgleiner@yahoo.com 


Custom Designed House & Barn Timber Frames 
Authentically joined in the Yermont Tradition 




LIBERTY 

HEAD 

POST 6 BEAM 

Since 1977 

Cali 802-434-2120 

or send $5 for design portfolio 

P.O. Box 68-V 
Huntington, VT 05462 

www.libertyheadpostandbeam.com 
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Surrounded by Books 

By Castle Freeman Jr. 


A s ONE WHO HAS had much of his lifes work 
among books in one way or another, I have always 
felt at home in libraries. Not from any high-minded desire 
to commune with the accumulated wisdom of the ages, 
but simply because I find libraries pleasant places to spend 
time: quiet, welblighted, peaceful. Shelved volumes have 
a reassuring, protective influence: nothing too terrible is 
going to happen to you surrounded by books — or so it 
has seemed to me. 

As a willing patron of libraries everywhere, Im 
well situated in Vermont. Libraries, mostly smali, are 
everywhere in our State. Villages and other settlements 
that have no storę, no post offlce, in Vermont may well 
have a little library. In my town, Newfane, this 
fortunate tradition is embodied in the Moore 
Free Library. 

The Moore Free is located in a wood- 
frame, white-clapboarded, black-shuttered 
house in the middle of the woodTrame, 
white-clapboarded, black-shuttered village of 
Newfane. It opened in 1898 , and operates as 
a private association for the benefit of the 
community. At the Moore Free, they take 
their adjective literally. “Free” means free. The 
library receives no money from the taxpayer, 
and it collects no fees from its patrons. Not 
surprisingly, perhaps, in these somewhat lean 
times, its a highly regarded institution in town. 

For that reason, the Moore Free enjoys a good measure 
of support locally for the homegrown fundraising eflforts 
that are its chief source of income. These eflforts culminate 
in the “Library Book Sale,” held every year in early October. 

For the book sale, a couple of dozen volunteers cull, 
sort, price, transport and lay out for display a matter of 
some 5,000 books of all kinds, which have been donated 
over the year sińce the last sale. The sale isnt held in the 
library itself; there isnt room. Rather, books are collected 
at the library, loaded onto pickup trucks, and driven the 100 
yards to the Newfane town hall, where the sale takes place. 

For me, the best fun in the Moore Free book sale is 
in the sorting. Books for sale are of every imaginable kind 
and condition. Each book must be handled, dusted ofF, 
quickly looked over, and assigned a subject class: fiction, 
history, biography, science, art, mysteries, how-to, poetry, 
classics, religion, philosophy, sports, travel — and probably 


others I forget. Classifying the books is collaborative, 
companionable work. It may require some thought, and 
it may occasion some comment: Where does a given 
book belong? Is“David Copperfield” a classic? Absolutely. 
What about “The Catcher in the Rye”? Where does “The 
Prophet,” by Kahlil Gibran (a book sale perennial) go? 
Poetry? Philosophy? Religion? Making judgments like 
these about books engages and stimulates the sorters. 
Most are themselves good readers, and for them, sorting 
is a satisfying task. In fact, sorting at the library book 
sale may be the last moneymaking activity in which an 
oldTashioned liberał arts education is arguably an aid to 
success, and not an obstacle. 

Joining with your neighbors to sort books 
for sale tells you as much about them, about 
yourself, as it does about the books that are 
your concern. One year, I picked up a copy of 
“The Soul of Leadership,” by Deepak Chopra, 
and suggested it go with the philosophy books. 
An older colleague gave me a look over her 
spectacles. “Are they calling that philosophy, 
these days?” she sniffed. 

Pricing all these old books raises a 
separate but related question, the question 
of value. And in this connection, a lifelong 
reader — and a sometime writer — may 
grow a bit wistful. If a beat-up, spine-cracked 
copy of “Season of Passion,” by Danielle 
Steel, costs two bucks, what price a like-new “Henry IV, 
Parts I and II” by William Shakespeare? Sad to relate, 
Will goes for a dime, and will probably be on his table 
when the two-day sale has ended. 

A t that time, morę volunteers will pack the unsold 
books into boxes and cart them away, some to 
other sales, some to oblivion. The Moore Free will have a 
somewhat elevated bottom linę. And very soon, morę books 
will begin to collect at the library for sale the next year. Its 
a cycle without an end. Or maybe it isnt. After all, in this 
electronic age, many assert that traditional books, in their 
ink, paper and boards, with their size, their weight, their 
cost, are obsolete. Maybe its so. Maybe someday the library 
book sale will seem an anachronism, like the telegraph or the 
Pony Express. Dont tell that to the sales personnel, however. 
Hip-deep in books, they wont believe you. Jfr 


Sorting at the 
library book sale 
may be the last 
moneymaking 
activity in which 
an old-fashioned 
liberał arts 
education is 
arguably an aid 
to success, and not 
an obstacle. 
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tastes better when you shorten the 
tance between field and the fork. So 
come to the table for local food. 

Dig in to Newport. 

us to find out obout our porticipating restourants and farms. 

www.DiscoverNewportVT.com/fresh 
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(802) 334-2340 


Paan Thai Cuisine 


Fresh vegetables, seafood 
and meat enhanced with 
aromatic Thai spices 
and flavors. 


(802) 334-8833 


Tasty Italian farę, from 
crisp crust pizza with tang 
tomato sauce, to fresh sub 
and pastas. 

(802) 334-0200 


Exquisite upscale dining, 
tapas and sushi experience 
on the waterfront. 


(802) 487-9147 


n homemade pasta & 
•d pizza to top ąuality 
food and all natural 
;ef. Award winning 
ing experience. Chef 
owned. 


1(802) 334-8222 
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Newport Natural 

Wałket and C-afć 


A welcoming natural food 
storę and cafe where you 
will find specialty foods 
and an eclectic taste of 
Yermont. 


(802) 334-2626 


















THE SPIRIT OF YERMONT 


Visit Vermont’s Original Craft Distillery - Open Daily 10 am to 5 pm 
Quechee Gorge Village - 5573 Woodstock Road - Quechee, VT 05059 

www.vermontspirits.com 


Knjoy Yermont Responsibly 


